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ART. of COOKERY 
: | Eaplained and Adapted to the meaneſt Capacity. 
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| 1. How to roat and boil to per- VIII, Ofhogs puddings, ſauſages, 
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4 be ſent up to table. | IX. . 


n. Of made-diſhes. X Of pickling, __ 
| III. To make a number of pret- XI. Of making cakes, &c. 
ty little diſhes for a ſupper or | XII. Ofcheeſe cakes,creams, jel- 
Gide-dift, and little corner did -  lics, whip-ſyllabubs, Ke. 


es for a great table. XIII. of made-wines, brewing. 
TV, To dreſs fiſh. * | French bread, muffins, &c, 
v. Of ſoups and broths. XIV, Jarring cherries, preſerves. 
VI. Of puddings.” ' XV. To dreſs turtle, and make 
A VII. Of pies, mock turtle. 
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pans, and covers, be well tinned, ve- 

ry clean, and free from ſand. Be cer- 
|... [rain whether your pot boils all the 
time, or you may be miſtaken in dreſſing a joint 
of meat, tho' it may have been on the fire a 
proper time. Always ſcam your pots, All freſh 
meats muſt be put in when hear end 


falr-mears in cold water. 
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ter of an hour's 'bolling 4 ob pound, as the, 
uſual direction is, hut zas you find it proper: 


when there is as much done outwardly as will 
ſerve, for preſent ule, take, it up; rather ler it 

be raw in the heart, than over-boiled. ; Mind 
r , Namen 
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A 2 is ſufficient; and w u hoil it, put 
| ihe chick edge t to che bead Wos Gan ot Allow oy 


it a quarter of an hour for every —— Fs 1 
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a aq in fals, and de net gies ir die 10 much a 

a quarter of an heut th every! pound, 10.94 : 
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| cops ithare ple ee che pot, . 1 


Im ART? CODKERT. 3 
nat put it in till the water boi Give it a quars 
ter ot em hom for oer ph Guß uilh your 
-diſh — turnips and carrots. The pro 
gauce fot Bley V Ut öhm . « tle melted 
ter, ſome gravy, antfſome capers, ſhred, all bom 
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4 den n ane Sbacota very n 
ſuces, boil 


the bonds in 2 good deal of water, 
ſuppoſe thret pints or ſo; with an omon, a fits 
tle thy me; ſwert marjoratn; a littie whole pep- 
per; a blade of mace, i little ſalt, and a cruſt of 
bread, very well toaſted; let thein boil ei you 
hate coough for ſauoe, ftrain/ it; put It into a 
ſanceipan with x piece of barter rolled in flour, 


put iu the ment it is enough as ſoon 44 ik boils | 
Fut thin Gppers of toaſted bread round the mut- 


ton, a little walnut pickle may be put in if &> 
eu. Garniſh with pickles of any fort, 
f 7 & 47 1104 4A — 14s ; þ +80 
To boil a my of VX AL. 
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tn Fotheirft pw, este bdil it in a 
doih, vub ie ele with butter; add dredge it 
with flour; Boil 1 a quarter of an hour for 
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Lr che pot or ſaues: pan be very clean; tay 
en or four wooden ſkewers in the bottom of 
the pan, weſh the knuckle very clean in cold 
water, put it in the pan with a little mace, ſome 
whole pepper, a little thyme, u ſtnall ono, 1 
cruſt of bread, a little rind of a lemon, put to 
it two quarts of vater j boil ĩt till there is juſt 
enough of liquor for ſauce; put to it one ſpoon- 
tul of catchup, one of walnut pickle; ſome truf- 
| — mor els, ur dried artichoke bottom, cut 
ſmall; a ſpoonful of vine may be added, if a- 
en. give it a boil altogether, lay theknue- 
een pour the faute over it, and fend 


42 


- 


124 


2 «a. 


. ö 5 A 2: 126i 2. A 0 
301 eee of Laws « 
| @ 037; 18 Rad 540 


228. 


e ee e a _ fee 
that yout:-pot be very clean, and mind to ſcum 
jt well. ITbe ſame rule muſt be obibrved if ic 
is boiled i in a doth; if you boil it in a cloth, rub 
ide cloth der butter, and W it vi ich flour, 
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WT «quarter. of an boar rs read 


8 houſe-lamb does not require quite ſo much time. 


Layiſtewed, ſp honig. orf toddled;goofeberries 
rqund it, encept yo have the loin frycl in 


ſteslks, and laid rouad the leg, The ſpinage 


of gooleberries, or bath, may be in places: have 


gravy in a ſaucg-Doat fon the fry'd. If 
there is any room, garnich gn, goolederries 


| op ipitnage;/or both. FA 217, 55 pH RE 

.. mW MY. eg ICE CR. » N29 
Alf To dreſs drefsn Lans, Han, 1 Fr + 
Aut Pt e ene 
Wait head, plucle Kr., i ig, 75 0 ; 


and bail em tender, minee-the/pluck,; hears; 


29d;2098yR. Very. lmall,; put it into a clean pan 
with a liens gravy.or. broth a; piece of butter 
ps flour. and ſeaſon it with na meg, pep- 
BSſe-a8didalt; a ſpoontul of ctchnp- and ſome 
onion. Juſt give it a boil have your head ges- 
dy broiled in this manner after it is; boiled e- 
nough, ſcore it with a kniſe; lay ĩt don to tbe 
fire, baſte it with good butter, have a little ſhred 
parlley, grated bread, nutmeg, pepper, and (air, 
all mixed together, ſtrew it over the head when 
broiling, 804 deedge,ir a liyle; when it is juſt 
enpugh, baſts it and dredge ig again. Put the 
talkin.the aſh, and. lag che head upon it, Gar. 
null wich the braias fried in butter, thus; beat 
B 3 


6s Ties 42 Seeber 
two egg, a hetle cream, a little flour, e 
Paiſley; tnace; nutmeg · and falt, bo ulſo the braias 
and put them amonglt it; dcop he better inta 
thefrying-pan, io make 6 
Nu eh a inn e e, Hog, 
3 92421 5181 90 Dew: * 
NMI re wn h. A hien 
* 4589) ei H. 
| cor the 35 a che bones; pus che bones 
on to boil, in three piuts of water, with two or 
three blades of mare. and alittle whole white 
pepper; boil it down to half a pint, ſtraiu ĩt from 
the bones; and put to it the veal, minced ver 
fine J grate in a little nutmeg, the viud af a le- 
mon beck fine, put in eitber a ſpootiful of eatch - 
up, or one of walnut pickle, a piece of butter as 
large as 4 pipeon egg, rolled in four. Let it 
juſt boil; und put it in the diſh, with ſippets of 
roaſted bread round it. Juſt before you put it 
in. the diſh; ſqueeze in opt ord half a lemon · 
| Garnilh unn lemon. e EE von 


A freed Leg of Lan for boillog.” 


33 VIS 1-1 Wet SIREN: . 


Tax out the meat ele with-a ſharp 
knife, and leave the ſkin whole, and the fat on 
it: make force · meat of the lean thus; to 
three a of meat add two pounds of beet 


Nane bew dor ERx. * 
Fact) en Hos; and host it in # Mooden ot 


; 
* marblowenuetilht is very fine, keeping a the 
} ſhin of the meet and ſuet out; then put to it 


1 three Fpoonfutts of grated bread, four large 
blades of 'mace dried and beat, a .ſma}l numeg 
rated, a Nttle pepper and ſalt, a little rind of 
N ſured ſine a very little thyme, ſome par- 
1 Ney red, leur eggs beat, an anchovy, an oni- 
| Ubud deren oyſters, mix all together; put 
it ino che Mae juſt in the | ſhape it was, ſow I 
up, aud put it in a cloth buttered and flowered. 
An hour and-« half will boi] a midling fed one. 
Cut the loin into ſteaks, fry it nicely, and lay it 
töund the leg. Garniſh with eauliflower or 
brocok : pot a Httle en gravy whh a few 
vyſters; in che diu. 
N.. It mwy be desen the bc nature 
[rodlting, 'ooly lere the-oyfters out of the gra 
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manger, roaſted, Servitbed wich! "horſe-radiſh. 
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” To bene Caus's Haw, Eh 
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_ Une ig ep e . weer eee 


oy 2 Tis up the brains with a little parſley in a piece 


0 of clean cloth, put them into the pot along with 
of | ebend, ſcum the pot well while! it is boiling: 
B 4 Ss 


35 
þ A leg of tourior wey be dene in the mt 


6 eb Hf COORRRE, 
Jp (es hap ere "IEA ; 

it is enough. Score and broil one 
bal, 7 A the e ede Jewell, and 
| ſtrew over it  igcle- geared (bread, red par- 


ther. When it is enough, dredge and baſie 
agnin., Gseniih it with caſhers of bacoa, and ä 
parſley; lay the braigs-and patſley on a plate 
wich the tongue, ſplit, and laid. an each fide, or 
the brains maybe put into meked butter for ſauce. 
er RO e ele eee e 

5 To boi L of Moron, vaailon-falhion. 
N ü Din mi vit z 0) wor nd rg fy 
+  Havs your leg of maiton ent like veniſon, 
bail it in e lach cubbed wich buttar n | 


a-quarter-ofau hour — poped. Heredeme 
ſpinnage clean pick d and walb'd, boil it in a lit 
tle water, drain it very well from the wage, 
then ſier i in a. paq with good. pigce of but- 
ter, pepper and ſalt: a little Hrong gravy may 
be put in, if agreeable. Lay the ſpinnnge in a 
&iſby the mutton in the middle, and have ſome 
cauliflowers boiled, put them into ſprigs, and 
lay them over De LUAN nnr. 
* und over Il. 4 10 R 
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ſmall, — — and ſalt, an 
onion, and a kette che 1. — ++ 


| rolled in flour, Take up the fowl; b 


wo toviy flow boiling: You muſt judge when 


oup thyme, und ſpice; when you · ſend ie to ea. 
ſtuffec if agreeable.” A few oyſters plumpt iir 


—— 2 2 — = 


et "707 d bus 2102 adega 72 Tl 7301 5:: 101 


8 — 1 


eee eee. * tit 


the ſadco over it. An Hour will do a large tow), 
or am turkey; but a large turkey will tale 


i enougty by looking at it; for if it is over 
done; or de, it is ſpoiled. Take out the on. 


their own liquor, with a blade of 'mace, may be 
put im the diſh with the ſauces! + #17 212, 
NR A neck'of veal done this way is very 


£3 49100 nnn „ M 9H} %. 429! 
To boil CHtoxaNG.. | 1 


Tann what number voncher kill them the 
ſame day you are going to uſe them, crop and 
draws them; end take out the breaſtbodez be- 


w TS ARTLPCODKE RY. 
fore you ſcald them, waſh them in milk and wa- 
ter, and boi them in miiic tand water, with a 
Ilitdde:falt; Half an hour will boil them; do not 
Pas chem ia uit the milloang warer boils, _ 
proper ſhuce ia, mekedi butter, with a little 
mon — — 
range lee eee e r 4) £7 34 e ; 
a Mett ban. To heil Pon. _—_ 
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* Da Aw end crop ee Ruff the erops 
with foncemaat made thus; take ſome i vors par- 
boiled; a li da ſnat, the yolls of ſix hard bei- 

ed egg, ſbred abem all very fn add a; veny lit- 
te grated bgend, ſeaſon it with @ little wace, 
- nutmeg, pepper, and ſalt, and mim it either with 
an egg or a ligfle thick cream. and ſew up the 
neck and vents 30 heep it. in: put chem in boi 
- Ing vaten » half zn hour will boil them. Have 
4 piees of bacon. boiled by iiſelf. and lay the 
pig vound it. Pour onen them ſauce, made 
in this manner; taba ſame oſ the livers,peraboils 
ed, hruiſe them fines with a littla . hoiled patſley 


ſhred, and mix it with melted butter. Garniſh 
with 1 NF s 1 J 


Saen Teles Piesan, 
| CO Nene 3*: 


Harz 7 pigea nell ara and walk, 
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take a little beat mace, pepper; and ſale, marjo- 
ram; and 2 like raw pariey ffirod : mix this 
ſeaſoning up in à piece of butter, and put it in 
_ hr 'bllics; tye up the neddt and wenn Half 
r daſt them put them ino ſte . pan ita pro- 
per quantity of good gravy; ſome pickled muſu- 

rooms, a tie whote pepper, a blade ow-ewo of 

mace, a Httle:xact ef leotꝭ a little thyme aud 
feet mat ſpratm tyed in a buteh, an onion, nd 
few offfcrs ; few them tif enough, thicket 
it with butter, rolled in flour, and garniſh wie 


oh: e ee eee 


u B: & liule wine may be put in, if agree 


Abe 210294112 ai: Va Bc 5 
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ing · pan, put in your ſteaks withouthugeer, urn 
them frequently, Haxe a warm diſh before 
the bre; as pour ſteaks are enough, Jay them 
on it, till they are all done. Pour a litile warm 
good gravy into the diſh with them, and a lit- 
tlo catchup, or walaut pickle, if agreeable, Gar- 
niſh with green pickles, | 
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„So gent ſlesks the ſame thickneſs as for 


Schiss, bear chem, ſeaſon, them 3, let: your ire 
be 1657, clear and brilk, heat your gridiron, lay 
them on, and turn them frequentiy. Have 

Jour diſh, warm. before the fire, take them in- 

io jour. diſh as they are enough. Save allthe 
gravy yon can. You may put a little pieces af 
butter between the ſteaks hen you lay them 
on the diſh, off the gridiron. Put a very lit- 
tle walnut pickle into the diſi, if you chuſe it. 
Send them to table as hot ag poſſible 

N. B. You may have an onion, or ſhalot ſli- 
ced i in the diſh you lay the ſteaks on, if agtee - 
able. Always ſend ſteales to table in the diſh 
v0 AT them on firſt, , tos ee ee 
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ieee wal into ſmall thin pieces, beat ir 


pepper, and ſalt, put a piece of butter into the 


eu pan/ on fr ying · pan, juſt melt it, lay ini the ; 
cutlets, and fry thema Hgbr brown; pour the 
butter ſ out of the pan put in a littiè made grã- 


vy, with a finall piece of butter rolled in Lou, 
heat it, and pour over the val. Send it to ta- 
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- Sr1w/#16in. ef n theft, cut it 


into ſteaks, bent them with rolling pin, ſeafon 


with pepper and ſalt; mix a little graced bread, 
bege, and parſley ſhred, andprinkle over them. 


Broil them before the fire; put a little go 


gravy into ũ pan, with a little piece of butter 

rolled in flour. Make it very warm, and pour 

ic into the diſh with the ſteaks, Send them ta” 
Ds 


P ſeaſon it with mace, nutmeg, | 
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al nd fal 10 'broifi it on 2 gridiron. Send it to ta- 
ae x little | warm gravy 1 in the diſh: you 
6055 TRE e ud a little butter on it when 
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2 12 cod ang th e mal Lod 
of the bone it & pan before the 
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; SR ee W 
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They eat. very well wh; Rey Fo 
rot io rem bra a. 
e in paper, 28 8h feadY 8 Fi Fe 
4 t ſhould be, a little wr rad; bac 
4 - ſhred fine, a little ſhred, par  parſle 9 5 
end de mine. in an n 


es 3 
Murron Let 10 Ir 
E beat 


| 8 a join of ahrfol] ür the 1e. Kia. 
ie and take off the inſide fat, cut every bone ſe-- 
. pargte ; ſeaſon it with nutmeg, pe] per, and ſalt; 
oof: them.orec with a little yolk. of an eggs. ith. 
eather trew a little grated b bread over il 
12 with mar joram, and ſhred parſley. *Clap- 


la tem, all together. in the ſame ſhepe tine were 


before; put it on a ſmall ſpit, roaſt it Before a 


briſk fire; baſte wich. a little butter, and What 
drops from the mutton... Strew 4 little oß, ihe 


ee aue herbs ger is, ue 
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in the diſn. Have ready alfa pia of hu 
gravy; add what gravy is in the dripping- pan, 
after the fat is ſommed off; pur in a pdonꝓαj⏑ẽẽ 
of catchup, give ic a boil/ and pour it over the 
mutton. re wich pickles, _ 
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 ALwavys — a pan that is: well rinned, or 
10 will give the butter a bad taſte. Put ina ve» 
ry little cold water, a duſt of flour, then your 
dutter cut into pieces. Shake: the pan always 
one way, to keep it from oning. N 
* it a boil; to make it ee 5 © 
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Wan the pan Avid) pit need Rank 
of water, let it bol Pour in che oiled buster 
flowly; toſſiag the pan about all the time the 
butter is running in. Put it in the ſauce · boat. 
(24-4 27 un Va nus, Aar 143 
To keep gh hot . 
*7 ni et lr, 12:17 Lend 
1 hor ment is too ey, ſertbe n 
oven Kettle ot boiling water, put a deep co - 
ver over ite ment, lay à towel over all. IE will . 
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 kerp\utaxin-a:conkderable: time cahiv/way, ande 
-dopsmpti dry. ar walls n gra] lit 2s 


As- nine ore yay: ily bbs geg 
| 2 for dreſſing ade. 
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BE pardoutarly careful in waſhiog them, ſo 
as to leave no ſand abont them. -Bbil all greens 
in a great deal n | 
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Piex and waſh it in ſeyeral wier, pus it inn 


10 a ſeucer pan. wich about A, pint: of agr. 
When it is boiled quite tender, throw it into a 
ere or cullender to drain; when- well drained; 
put it into a ſauce- pan, with a piece of butter, 
pepper and ſalt, ſet it on the ſir e to ſtews keep 
ſtirring-it till thoroughly war med. Send it to 
abe a ſauce- boat. 
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cen, and wens ms T's. 


Give ann of na wich ſalt in it. 
When the ſtalks are tender, or they fall to the 


bottom, they are enough. Too much beiling 
ſpoils the colout. Send young ſpro⁰ to - 
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Scar them very clean, put them i in boil- 


ebe it. Jou findithem 
hey muſt be, rubbed 


-cied/bactes ponxed over hem. t 
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Pas them; and; if large ones, ent each) jn- 
0 four pieces, Boil them either with meat, or 


de Woter well out, put hem inte. Fa nich 
n piece oſ butter, and a little 


them 
upon —— warmed, Send them 


er in a. baſon. ;., 


bud tees d pleney-of-mater ll wude, 


Take ten vp, ſcrope of the d 
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auc eps ont the ſticky par ta; put them in- 


tos auch with ſome mill, bumer; and falt, 
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n to table, with melted butter. 
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Fun eth frees hatt cut the flower in- 


| tof6ur parts, and la them in water an hour or 
lor Put them into waters with falt in 
it; ſcum the pan often. When yon find the 
flower tender, take them up, as whole as poſſi- 
ble; into a. cullehder to drain. If you chuſe a 


A pov — po pick- 


"Tit, lay ir into che ſten - pan, urn ic, and ſhake 


ie pan about till You think it quite warm. Lay 
"the Newell*itr rhe middle of the diſnij and tlie 


boileck Tound it. Pour the ſuece over kund 
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ter in a ſauce boat. 
. . 
Uke „en — boil it. 
NA #5 169 but 114152 
ee ed 16 renten ee 
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only as much water as to keep the pan from 
burning. Cover them eloſe: and when the kin 
etacks, they are enough. Drain the water well 
tam mem, peel, and ſend them to table / as hot 
-with melted butter 8 
mem, and butter in a ſance-boat. 
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pan, wich fome: good beef dripping; cover the 
pan cloſe, ſhale it often, to prevent; it-from 
burning. When they are dane a five brows, 
and criſp, take them up, but none of the fat 
wich them. Bat chem with — 
Dome peyple like them broiled on the 
kon after thay are boiled aild perle. FR 
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1 scar dad cnc be thin as 
I a crown piece, fry them in butter, or fine beef 
dripping, till they are brown. ' Lay them on a 
diſh, and pour melted butter over ibem. 
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"Feit md pecl chem“ alk itn it J both, 
Für then ttb f fate-Püd, With an müder 
or milk as will wet them, with a Hef ir 

4 them over the fire till they are quite hot, then i 
: = in a'piecs 6f butter. As ſdon as it is melt- i 
2 ed and mixed, ſend them to table, ſi o- | 4 
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1 l 0. them, t ech bes 
2 and then.gcrols, into fix pieces, lay . 
" in ſalt and water; put them into boiling water, 
- vith a little falt in it. Take them up-as ſoon 
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tender, led ben loſe | ub too 
eauch-boiling ; drain the ina2hlledder.or wal 
Gee. <1 Srow-rhen- wich a plece;uf Aer, and 
ſend them to table. _ 1. - 5% Jar? 


N.B. If you throw into the water You: boil 


them in a piece of pc · ait ax the ie of a large 
nut, it will keep them green. This may be 
put in with any. greens, Wel MSN Arg. 
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aui Cur off the ſtalks, ſet them on the fire. in 


| gold water, wh che. battams upwards, that the 
Aland which, may be in them may drop out. 
hen Jan find the leayes come. our caſy, hey 
+876,£n0ugh,, Send them Fed e 
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icky part off, to make them al of a length; 
put them into: water. When: yorr pan boils, 
put the aſparagus, tied up in ſmall bundles, 
a Vith a little falt, into the water, Tale eit1 up 
«as ſoon as it 18, tender ; for too much boiling 
. ſpoils both taſte and colour. Hare a round of 
2 a ſmal] loaf toaſted and — lay ix on a 
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again, and o a quart of peaſe put a pint and a 
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8 them Ben 
an Let it boil 
When you find them ſoft; "take them up into 


a cullender to drain; let them ſtand in the cul- 


lender three e or four minutes, for fear of oiling 
the uirter: Put the half of them into a op 
ail 9355 piece of butter, and toſs thein't 

e tter is | melted, Put to them the 
mauer, ; give re chem a daß, anc end aheth te ta- 
ble. Some people ut 2 n tile mint 1 
their peaſe when, b og F a 
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Bort your peaſe till aJmoſt' enough, dr 


them from the water, put them into the pan 


Var of warm gravy,” ang 4 piece or Burter tol- 


benin Your, 'Stew them eight or ten thitibres, | 
| ſhaking: them about. 4s (129; outs 
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| por'with à eloth; Whęu they e fe 
they ard bol eh6vgh, 21 e water from 
them through a fieve, Salt 


of the ere, with aan 
"AED in. Taucer | 
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Pant tes cucumbers, de chem 5 a9. 
ors ive, gen b au rl doh jo ” 5 
hen prbity dry  Iredge them 


| fry th them in bat a 1 n aß ur t 5 


out of the pan, and put to Hon ſome good 
, a little niace; pepper, Stew 5 | 


. then oft in a Piece of butter utter golledyin 


flour, Tat em up with ee 
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er 5158 one ig! MY gut bag 2H ben 0 
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F * a. * of an hour before dinner 
or ſupper Pore thee leap off flice them 
acroſs 2s thin as poſſible; ſprinkle a good deal 
of ſalt upon chem; ſhake them. hetnirt two 


esse eb 251 


plates, and let them 
by 2 Put vitiegar and pep- 
on them, and oil, if agrgedble. 8ome peo- 
2 e ſheed/amoneft them; or they 

ſent to jt wirh-nothjog but the falt! 
ind people mily « eren ne vols 


b 2 a , 'r Foot! * mort! 
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, WIe 268 fired your racy! roots, viz. | 
lettuce, crefſes 8 opions,&c. Bruiſe 
the yolk of a hard belle op egg well with the 
— of a rg Mix it with oil and rinegtr, 
which will make them incorporate. Add ſalt 
| ah ovſtard, | "Mix and ſtir the 2790" organ 
china ot an earthen' Bowl... Fre ds en 
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in the middle; and hard boiled eggy eut in quare 
ters. Have ready upon the fide-boarde oil, muſ« 


tard, vinegar, and ſugar, * . A 
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above it to! brown the top. 1 you bare nag a 
proper tro / droht before the Hf. Lay 
Jour beans in the diſh, and he bacon in the 
middle. Sens theft” to” table 
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A ge UB, bur how 
is beſt, hack it with a knife, dredge it with 
flour; melt piege;of fert büter in a ſtew- 
pan, put to it the beef, fry it brown; then add 
4 lirtle botſing' water; Wa Knew e in 
as much wore boiling water, 18 to 6H the pan, 
wühlthree br font Blades of tnace, ume whole 
pepper, falt, an dtn, a bundle of fett herbe, 
viz. marjoram, thyme, and-frayiley; 4/litale exuſt 
of well baked bread, ſtir it about. Cover the 
pas date; And Meweit till ik & 4 6056s Fou 
gold have Ir, 3 pears of beef will make a 
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or mntton, well hacked, and dredged, with a 
pint and a half of water, two or three blades 


of mace, ſome whole pepper, a little ſalt, a bunch 


for grayy, an onion or two; tie a paper over, 
the top, ſet it in an oven two hours, then ſcum 
of the fat, etſy Jt, and keep it wor ne A 
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e Te wake a white Ga I: 
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« Ay Bound. of a0 coarſe part, 1 170 0 
pieces a quart of water, an nian, ſome mace, 
whole white pepper and ſalt, a bundle of ſweet 
herbs ; bail it ul the Grength of che meat 
out; ſtrain and ft eep it for. uſe. NSN YET 
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mall z ſeaſom j h mate; nutitieg; pepper, and 
_ falc- Mix all theſe with a piede of butter, put 
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have'no gravy, pour abogt a querter of a piot 
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meat happens to be fat, ſcum the fat off th 
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Satice for boiled Cutexans 1 
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"TArt butter, parſley boiled and brei, le- 
mol perl with ſome of thie livers" boiled and 
bruiſed; a — — 2 bruiſed, a little 
gravy, and give dem a boil.” 150 


een 


A ew alen ith Ohe. 


Prow adit ian Wordeen cheſ⸗ 


- nuts, with the liver of the fowl, a quarter of 


4 pound of lean bton' ham; add to them à lit- 
tle ſweet marjoram, thyme, and parſley, chopt 


them into the bally. - Spit it; tie both neck and 
vent cloſe, to prevent the ſtuffing from coming 
out; A' very large fowl will take an hour and 
a quarter ts roaſt it. For ſauce, cut ſix peel- 
ed cheſnuts into * put them into ſ6me 
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_goodhgrazpy;with 4 ſax}l piece of butter rolled 
in flours. Make, it. very hot, and hohr it over 
the ſoml. Garniſh with-Seville orange A lit- 
tle white wine may bo the Hance, if 
you chuſe it. ** E 
kl d hem rurkey ay be done the. fave 
Way. 4 260M N LJ 2 

N To bake an o Head, 8. 
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* Box Eits take out Eb pirt or che eyes, 
« waſh i it very clean 5 in two or three waters, dry ö 
it with a cloth. Seaſon it with nutmeg, pep- 
per 2nd: ſalt. Pnt it intoia large earthen pan, 
wich three Jargebnions whole; in one of which 
ſtick half a dozen cloves) ſome ſweet marjoram, 
ihyme, and patſley. tied in a bunch. Lay the 
hau bones on the top, pour in a quatt of water, 
nie paper ohr the top. Set it isa flaw; oven 
all night, When enough baked, tale put the 
bones, ſcum off the ſat, ſtrain the liquor from 
the meat, keep them ſeparate. Send ſome of 
the eg Amongſt ſome. of ide gtaxy to table, 
with ſippets of toaſted bread round it. A ba- 
ked head will keep a month in winter, and j is 
very ready hen you want it; only take a lit | 
te of the meat; and ſome of the gravy, make 
it very hot, end fend it to table Tr wilbmake 
en ee Gaper or ſupper· 


CG oy 7 ** 4 
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| or ale into i it. 4 2 „ 92 44 Ft > JL 1 4 « 
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To keep Hanns or Vins ox ſweet/ or to 
make them ſweet when they are long kept. 
b a f O i 
Vn xx your veniſon is quite ſweet, only dry 
it well with a cloth, and bang it f in a cool airy 
place, If you intend to keep it long, or if it 
hath been long kept, dryit'very well with a clean 
cloth, rub it all over vith beaten -ginger; and 
hang it in à cool airy: place; this will make it 
keep. If it is ſtinking, or muſty, waſh it with 
lake warm water, then with milk and water, 
luke warm, dry it very well, and rub beaten 
ginger all over it. When you roaſt it, rub 11 
the ginger with a dry cloth. — 
Manage a tho the ſame Way 


* 


4 A ver boss may to roaſt 1 of vr | 
* | AIG SOC Net '£ 


%, 


1 it, parka A nif paſte of flour out wa- 
ter, roll it out, and cover the fat part of your 
haunch with it. Butter ſome ſheets of white 
paper, and put above the paſte, tie it on with 


* 


2... 3 Breuer a2 en 
a 


| packtiread. Biſte with water, and a little 10 
in it. A large haunch will take three hoprs 


23 


AA eber 77 


to roaſt it. A quartet of ad hour before you 
take it up, take off the paper aud paſte, dredge 


and baſte it well with — 
W399 6.4 55 Rk ah; na ts "* Ra 


Dilren forts of Santee a Haunch of vu. 


NIS ON. = 


A Line currant-jelly melted, or helf! 3 piat 
of red wine, well ſweetened; ſimmer it over the, 
fire till the ſugar is quite diflolved. A filver 
ſauce-pan is beſt to do it in. Two or three 
cloves, or a Title e may be e if 
Wer 4 MN n. ; An 


ag 


To areſs « Breaſt or VE x B 0 x, = 
5 | 


Nee it with ſalt, dretlge ir, ſry i ita fire 
brown on both ſides, pour the fat out of the 
pan, and put into it half a pint of good gravy, 


a quarter of a pound of lamp ſugar pounded, 
half a pint of red wine; ſhake ir about, give it 


a boil, ſqueeze in the jaice of a lemon. Pour 


this ſauce over the n _ news it to _— 


$715 1 0 0 285 Ml 
| ACintof Vegan. 
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Dion a breaſt or neck of veniſon ; when i it 
E 2 
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is near enough, cut it into ſtæales. Put it i into 
4 ſtew Pan, with about hal 


f a pound of butter, 
and as it bromns, put in about balf a pine of 
flour by degrees, till it is a praper brown, Take 
care you do not let ĩt burn. Then add a quar- 
ter of a pound of lamp ſugar pounded, and as. 
much <laret-or port, a3 will bring it to the 
thickneſs of a ragoo. When the liquor is hot, 
put in the ſteaks, give t them a heat in it, toſſing 


them about.” Squeeze 1 in the juice of a lemon, 
and ſend it to 0 Oe, 


® x 
- . * 
1 14 19 X 9223 


2 1 "40x ro bre vg e x. 


| 1 4 6 „ 
Aueh * { $4 a TL&TLELL 4 ine - 


Cor it into lices, ut half an inch chick. 

Seaſon it with ſalt. Broil it on a gridiron, o- 
ver a clear briſk fire. When they are about 
half done, throw ſome grated bread upon them. 
Send them to.rable, _ Ane goodgrary in 
OY e nin K 


reger eat vente, 


* 


T4 


"Gur 3 je-ints dw burt it into a nd 
with. a little claret, or port wine, five or fix 
cloves, fome Jump ſugar, a httle grated bread. 
When it is enough ſtewed, grate in à little nut- 

meg, and OREN it to _ | 


9 35 
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re males Gravy for $0 9 oy 5 


T'x K E OH of beef, hack "We eut it 
Put it into a large earthen pan, with ſome ſ bet 


marjoram, thyme, and parſley, tied in a bunch; 


_ three or fouf onious, (otte of which ſtick with 
cloves) a fe blades of mate, a carrot and a tur- 


nep, half an ounce of whole black pepper. Co- 
ver all with water, tie à paper over the mug. 


Put it into a flow oven; let it ſtand all night. 


When you think it is enough drawn, ſtrain it 
through a ſieve, and it will be ready to ſerve 
for gravy, thickened with a piece of butter rol- 
led in flour, or a little red wine, catchup, or 
any thing you chuſe to put. into your gravy, and 


is uſeful for ſoups. If you have green peaſe 


ready boiled, you may ſoon make a ſpup, by 
putting ſome peaſe amongſt ſome 'gravy, with 
a Freach roll fried on toaſted, and put in the 
middle of the diſh; or the gravy alone, with a 
toaſted roll-in the middle, may do on-'occaſion; 
Pat in a few truffles, morels, HG aug 

cellery ſtewel tender. 


— 


Rules to be obſerved i in wt 80 0 v 5 3. - 


Bx careful to uſe pots ahid kues pas with 
E 3 


* 


| 
| [ mn. The „Ane fcOhαν]˙ 
Wil che lids well tioned; and very eleaũ, free from 
greaſe and ſand, for fear- of giving the foups'a 
bad; taſte» Let every thing you uſe be very / 
clean, but never waſhed wh ſoap. Have all 


| herbs very clean waſhed and picked before they 
are ſhred, and well drained, when they are to 
be fried. Boil all ſoups ſoftly, and ſtir them 
"frequently, and let your ſeaſoning beequal, that 
it may not taſle more of one thing than of a- 
nother. Nexer let ſoup nn with y | 
 ſeum upon it. 1 587 $130 4 VE 


5 157 Rey Gibler, Soun.. 


Thi x two ro pounds of coarſe beef, one e pound 


+ ſcrag of Fare or veal, cut into Peres; 

12 501 nr pan, with a proper quantity of wa- 

A . broth, that you may 

goodneſs out of the meat. Set it 

* cold, ſcum off the fat. Have 

939 hooks « giblets cnt in the fame manner, as dis 

Fiecded for ſte wed giblers, put the gizzard 1 10to 

| the broth, boil it tender; boit the liver by it⸗ 

ſelf, and the remainder of them amongſt the 

| broth, till they are tender. They will not take 
ſo long a time as the gizzard. Run the ſoup 

through a ſieve to catch the ſmall bones; then 


put Four liquor and giblets into a ſtew-pan, o- 


T 
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ver 2 ſlow fire, with a piece of butter rolled in 


four, a n of chives, ſome parſley and 
ſweet in ; -thred all theſe herbs very 


mall. Pepptr and falt-it to your taſte. Let 
2 ——— herbs are tender. 


4 by T7, 4. 1 enen 


5 01 A very good Sovr. 


1 

Tax 5 pious ponnds of ente beef, the 
ma end of a'neck of mutton or veal, half a 
pound of rice, à little ſalt, Set them upon the 
fire, in two gallons of water, cover your pan 
cloſe. When the goodneſs is all out of the 


meat, ſt rain it through a ſieve, put it into a 
tem pan, with ſome whole pepper, two or three 

blades of mace, a bundle of thyme, marjoram, 
and ſayory, am onion, à quarter of a pound of 
plumped riee or vermicelli, a French loaf, or a 
couple of pigeons. Take out 
derbs when you fend it to table. 


your onion Po 


If you prefer peaſe to rice, put in a [quart ek 


\ peaſe inſtead of che half pound of rice.” 0 


Sours for Lent, or Faſt- -days. pn 


Green peat Sou n, vichour meat. "1 


- © 
g 9 1 3818 


by Sars R atk the-old from the young pea 


E 4 
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8 The ART ef COOKERY. 
V des you ſhall them. Bil the old; ones ten- 
der; drais and ſqueeae them through a cullen- 
der; put them into the ſame water again, with 
the young peaſe whole, two or three blades of 
mace, pepper, and ſalt, a bunch of ſweet mar- 


Joram and thyme, a little ſpinage, a green oni- 
on or two ſhred. Toaſt a French roll, and 


put it in the middle. Fi ry a little cellery, and 


what, other roots you pleaſe, and put to it im- 
| rp tion "FM lend it to table. 944465 


53/8 9431 IL. Ma 5 Lans N 

| . A es Sau. ei ai 210 
Ja 72 D sd 91015 

Ar half 4 poupd: of, rice, 3 

walked, into two quarts.of. water, with a ſtick 
of cinnamon, two ox three, blades of mace. Co- 

ver Ahr pan claſe; let it mmer vill the rice 


— 


Volks of, eggs ſirain it, and add co it half à piut 
of mountain wine. Swegten it with powdered 


ſugar, to your tale. Stit it well together, ſer 
it upon the fire, keep! ſtirring it ill i. 8804 
and is of a Proper thickneſs. 


8 0 U 0 mere. 
| pu T 'balf a end of butter into a Eagan, 
ſhake i it about. Kr. it is quite melted, n 


. 


is ſolt. Grate/ia ſome. nutmeg; bear, up four 


Y WB IF VP ETOP TOE ITS LET ODT 
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he ART of COOKERF. tt 
in five or fix fired onions; (tir it about, then put 
to it à bunch of celery, cut into pieces about 
two inches long, a lettuce, aud a "handful of fpi- | 
nage cut ſmall, ſome ſhred parſley; ſhake it 
over a ſtove, ora ſlow ſire a quarter of an hour. 
Dredge in ſome flour, and keep ſtirring it. Pour 
over it: two quarts of boiling water; throw in 
a few eruſts of breãd broken · mall. Sea ſou with 
mee peppor, and ſalt Boil» it half an hour 
| ſoftly; ſtirriug it frequenily, to misc ip well. 

Half a pint of peaſe is a pretty additiod / Sen 
W Nenn NH table uit i. 8457 


b 5 410 Ty 

Aeg Sun., ot” fo ug 

't ' 14.1142 05 
por res- or four quarts of Wie w 
ſaues- pan, bee of bread to thiet. 

em it three or four onions eut᷑ into quatters, 
two or three blades of mace two or three elobes, 
ſome whole pepper, a litele ſalt. Cover it łloſe, 
and boil it an hour, Strain it through a ſieve. 
Have ſome cellery,lettuoe; endive, ſpinage, &c. . 
cut them, but not very-ſmall. Fry them in but-- 
ter; take a {tew-pan,.Jarge enough to/hold'pll; . 
put into it a piece of butter, duſt in flour; Keep 
ſtirring. i till it is a fine brown, then put in 

the ſoup, and herbs. Stew it till the herbs ard 
tender, aud! it be of a proper thickneſs,, Fry, 

\ E 5. | 
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3 pieces of breagd, „ dice, 
3 them into the 15 with 3 


21 * 1 , 1 3 l. 893275 Tr 7; 


1 ; | 1 * 9 Py * i 4 +4 4 : * 4 Aj 


„ the foks Ae a | twopently 10 
Fall ; put it into three quarts of water, with 
a faggot of. ſweet-herhs, a couple of onions cut 
into quarters, two or three blades: of mace, a 
little whole pepper and ſalt, ſome-cloves; cover 
the pan cloſe, and. let it boil till ſmooth. Strain 
it off into a clean ſtew-pan. Cut the white 
parts of ſome cellery, lettuce, and endive, not 
too ſmall; put them in, with a good piece of 
butter rolled in flour; boil it ſmooth. When 
- the herbs are tender, it is enough. Take off 
_ any ſcum that riſes. Raſp a French roll; ſoak 
it in;lome of the ſoup... Send it. to ale with 
the: roll i in the middle. 22 | 
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Pur half a pound of No barley i into a eo. 
n- water. Set it on @ flow fire. Stir it 
frequently, that it may not burn. When it is 
| half 1 825 add a blade or two of mace, a lit- 


wits ART of, COOKERY. 23 
de cinnamon, and ſome rind of lemon. Scum 
it, and boil it down to two quarts. When, you 
think it is near enough, put in as many raiſins 
and currants, clean picked and. waſhed, as you- 
pleaſe. Juſt before you take it off the fire, put 
to it a, pint, of wine, and ſweeten it to your 
taſte, Grete in a litile nutmeg; ſqueeze in the: ů 
Fa a lemon. 


- Mbice 1 rermicell 80 v P. D 
Pur into a fance· -panewoquartsc of veal broth * | 
mith a piece of butter rolled ig flour. Whew 
it. boils, put in. a ſmall fowl truſſed for boiligg. ll 
wich the breaſt bone broken. Cover the pan. © * © | 
| doſe, and ler. it ſtew.three quarters.of an hour. 
Put two ounces of vermicelli.igto ſome of the i 
broth. -. Set it over a flow fire, till it is quite if 
tender, When your ſoup is enough, lay the: | 
fowl into the diſh. Scum the ſoup, and pour 
it over the fowl... Lay the vermicelli over it. 
Toaſt lighily ſome thin ſlices of French bread,.. 
| Which put into the ſoup, when you ſend it to- 
table. | 
N. B. If you habe. W n ä 1 
with a knuckle of veal, and ſend a handſome: | 
| 


piece of. i: in the diſh, inſtead of the fowl:. on 
E.6. 
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Jy 155 a Wages into s ſtew - pan 


brown it upon the fire.” ” Pref and ſlice ten or 


twelve onions; fry them well in the butter ten 


minutes. Dredge in a litile flour, and ſtir them 


round while they are frying. When fried, 


pour in above a quart. of boiling water. Put 


in a ſtale upper cruſt of bread, cut into pieces. U 


Salt it to your taſte. Have two yolksof eggs 
well beat; and when you take it off the fire, 
mix 4 little of it with the eggs, and balf a 
ſpoonfull of vinegar. Stir it into the — mix 
it well, and fend it to table. 9 FP 2 


Very good bare 8. or „ TRE 


201 19767 


\ Swrs your hare in a Wen to ſave 
all the blood you can; only Keep the ſkin from 


amongſt the blood. Wah off all che blood care 


fully with a little water, mixing it well, to pre- 
vent it from running into knots Cut tbe hare into 
Joints, and the body into pieces; put it into a 
proper quantity of cold water with the blood, 
E * full 1 onions ſhred — and a bundle 


ly do not let the piece N the cu 


rr 1 Coe ee 7 dt * 


1 
p 
0 


"I wert * 


ere erb! Seitſot it to ybur taſte,” with 
pepper, ſalt; and nutmeg: Whenit is near e- 
nough, put in a ſlice of butter, well worked in 
flour, with three or four flices of bacon, ſtirn- 
ring it nownnditheapatter thediour and but || 
ter is put in. Send the ſoup to table, with the i 
n only take ont. the bundle of herbs. 1 


9 


lia 3 + Tanaka Donen:Rovass..... 

Noli Jo bangen to 5 1160p $ 011 11s f 

| Tara of; wha waz Jou p * . | 

bel, ot mutton, or mixed. To: each poundof 
meat, allaw a quart of waren. Cut the meat in- 
to pieces. not 100 ſmall. Tethree-pounds:of | 
meatz; alldw:an-onnce of barley, and; a cruſt oſ 
bread. . Set it / om the fige ; when it boils, take 
off the ſeum, and put in an qmỹim r two, a fag 
got of ſweet herbs, two: heads of celler y, clean 
waſhed, and cut ſmall, three tunneps, each cut 


imo four pieces, a couple; of carreis ſliced. and 
the ſmall ends of them ſplit, a lettuce gut ſmall. 


two or three blades of mace, and ſome whole | 

pepper, tied: n a muſlin rag. Steꝶ it over a Wl || 
very flow fire four hours, from the time it boils,  _ ii 
dend. it 29 table. iq a ſoup diſh Mhen green 
peaſe ate in, ſeaſon, a pint, of them is a pretty 
addition, , If you, find your liquor too much, 


| 


. Vaſted, put i in a pint of boiling water, 


* 
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N. B. A dozen corns pf allſpice may. be put 
inte the rag with * pepper inſtead. . the 
| Ha hit | F 


2 e 
if : 
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| Toke mann Brera 


A e e tet; ae e „l. 


ire nne ent: the ſcrag into 
two or three pieces, put it jnto a gallon of wa- 
ter, with ſome ſalt. When it boils, ſcum it well, 
and put in a quarter of a pound of barley, or 
a large eruſt of bread, which you Hike beſt, a 
bundle of ſweet herbs, and an onion' or two; 
When it has boiled an hour, put in the other 
part of the mutton whole, with ſome dried ma- 
rygolds, a few chives; and alitle-parſtey-ſhred; 
Send only the neck to table; with turueps, 
wich muſt be boiled in a pan by themſelves, 
amber would malte the broth tod ſtrong. 
The ſame ingredients may be put in when 
you make broth of a (+ „ any 2 
of muten. i od: to i en 


* 4 j 
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Tomato neee. 


Bird 14 Ain them. To each pid of 
ceels allow a quart of water, two or three blades 
of mace, a littlo falt, and whole pepper, a cruſt 


his ART #'COORBBY. „ 
of bread; an onion, parſley, thyme/arill marjo · 
ram, ted in a bunch! Cover it cloſe; and boil 
it over a ſlow fire, till it is Ralf waſted! Strain 
it through a ſiete. Lay ſome ſmall. pieces of 
toaſted bread into the diſh, pour in the ſoup. 
Set ĩt over a ſtove or chafſing · diſi of warm coals 
A ome hat you ſend. ĩt to table. 


N t 0.59121 1 0 | 


Oyſter. Soy 3 


| eee ne waſh them in their 
own liquor, lay them on a clean cloth to drain; 

ſtrain the liquor, put to it a piut of water, a 

little th y me, and parſley, an onion, a little rind 

of lemon, a blade ot two of; mace, three or 

four eloves, ſome whole pepper. Let theſe ſlew 
. over a ſlow ſire half an hour. When, it comes 
a boiling, ſtrain it; put a good piece of buiter 
into the pan, but flour it firſt . When it is done 
biſfiag, dry the oyſters, and fry them till chey 
are plumpt. Put to them an anchoyy, a little 
wine, the yolk of an egg well beat, with the li- 
| Quor; gite it a . 


Te . ſix IR a This cel, __ half a 
thornback- Make them very clean, Boil chem 


g . e g 7 
- * 7 * ITY - 1 
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in as much water as will cher them, with ſome 
alt in it; take off the ſcum; put in n little mite, 


thyme. Bbil the fiſh to maſh; then rake half 
a hundred of crawfiſh- tails, take out the bag, 


and all the woolly parts from them; put them 


into a pan, with ſome, water, vinegar, ſalt, le- 


mon, and a bundle of ſweer herbs. Set them 


over a very flow fire. When ĩt is ; juſt upon the 


boiling, take out the crawfiſh tails, lay:them to 


a a fide; Put à French roll to the other ſhells in 
the liquor, and beat them very fine: ſtrain che 
liquor well from it. Pour the other fiſh li- 
quor over the ſhells; and ſtrain it. Have rea- 
dy a ſtewed carp, whietrlay in the middle of the 
dim. Add à lobſter body to the ſoup, with a 
Bttle good gravy; and burnt butter. Warm the 


Hunle erer che carps Rut 


Ns £03.01 30% 0. wald 
Aaasther cv Sov *. 

3 55 crawfiſh . boil them k in fl 
and. water, with feaſonings: © Take off the tails 
and claws, and fry them. Pound the reſt of 
them in 2 marble* mortar; Seaſon them with 


mace, nutmeg; FE antfalt, Pat i0- 


* 


Whole pepper, and falt, an oniot! ſtuck with 
N a very little ginger, ſome parſley, and 


le of the" crawfiſh in the 460p.” Four The 


Tb ARTGPCOOKERY, 
an onion, grated bread, hard eggs, and ſweet 
| — iw trod broth Strat ft through 


a fieve. Add to it boile> parſley chopped, dry- 
ed muſhrooms, a French roll. Garniſh with 


lemon, and ſome clans and tails & crawfiſh, | 
= 4 205 ate Tobdbes SOο⁹² ] R | 


MET OP Gd? M Ve qiy* Ht dien 10 
0 webe ben nene eben or 
flounders, as much as will make flve pounds 
weight” Make a ſtock! ia t ſame matner as - 
direted for the:crawfillyſoup, /Kraptheforee-. 
meat/as free from bones as poſlible. - Makevit 
into the ſnape of 2 double French rell, hohe 
in che widdle: and oper at the top: Pt it iu. 
toanoven half an heur. Wher-yew are going to 
ule ie put the foree meat into the middle · of 
che ſouß Pound the ſpawn of che föbſter / and 
ſtrarn dt witkr the eullis. Cut the meat eff Four 
lobſter into ſquare pieces, the ſixe of large diee; 

put it, with ſome of the cullis, into a ſauce pan, 
wich pepper and ale; make it wurm. put · in a 
piece of butter, ſtir it about, and put it into the 
force · meat haf in the middle of the ſoup. Af- 

ter having heated the cullis, and ſoaked the- 
bread, ſqueeze in the juice of a ſemon, and ſend. 
it to table; gruiſhed with a rim * | and 
ſliced lenion. 
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ee your, fehl m tene Break obe half 


of it with a rolling-pin;' put it into two quarts 
of water, with a oruſt of bread, a blade or two 
cf mace, a little ſalt. Boiſ it on a flow- fire, 


ſcumming it frequently When it has boiled 


two hours. pat in the other half of the fowl; 
coyer the pan cloſe, and let it boil till it; is e- 
nough. Boil and bruiſe the liver with a; hard 
boiled yolk of an egg, put it into a little melt- 

ed butter, and ſend it to table, with the whole 
half of the fowl. - Put the remainder, into an 


earthen pan, which will be-yety good next day, 


meal rg water, 00 the RG 


** full quanticy x of Mayen. Bux e TTY 


Cor a pound of Jean inacron into pieces, not 
too ſmall, put it into three pints. of water, with 
# little ſalt. | As ſoon as it bolla, ſcum it well; 


e 2k r aide 


then put in a cruſt of bread, a blade or two of 


8 „ mme 
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mace-;- Boil it flowly an hour, and the meat 


un de est! 70.44 Y eee 


500g 
BRE WATER, 


- Pte. _ 1. unn & 


Taxz — fat and ſkin from the beef, yy 
the lean into very ſmall pieces; and to a pound 
of beef allow two quarts of water. Put in 2 
little ſalt, cover it cloſe, and boil t down to a 
pint. A tea · cup full of this at a time is very 
nouriſhing. . Nr & 4% e 1 | 

When it is manted by way of drink, malte 


weaker, | TY 11080 Inn %8 4 4894 „ 1 


5 111 6 Hi 1 WII 9913 51 Ibn bal en 
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real. "When i it, baile acts put in — 
of bręad, two or three blades of mace, a ſmall 
bunch of parſley. Cover the pan cloſe; let it 
boil an hour and a half, and den the meat and 
broth ot be ready to * e e 


% To boil «Car EN. 


3 f be. 
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Hav your iden 9 picked; ſoak it i 
cold water a quarter of an hour, put it into boil · 
ing water, with a little ſalt. When you think 


=" The ART) COOKERY. 
| Kigenongdcrakeitupipre's'wirth pevcer ſeuß 
diſh, eut it up as you-would arable 3" ſave all 
the liquor which comes from it in the 'diſh, 


Bruiſe the livet fine, u NtlE Bond parſley ſhred | 


fine. Seaſon with beat mace, nutmeg, pepper, 
and (ae "Mix them with a littte of the liquor 
which has come from the fowl, and pour it in- 
tolthe Gilt With the reſt. If you think there 
is too lirtle liquor from the chicken, add two 
or three ſpoonfulls of the liquor it was boiled 
in; cover it cloſe with another diſh; fer it o- 
ver chaffug⸗ dini bf hot coals, a Rove, or in a 
warm oven, eight or ten minutes. Send it to 
table hogs . 
| rene 


Pur ebe very Ulean picked, or Einned, 
Wes, «nEallit>7'purttiem ito boilſng milk 
and water.” Ten or twelve minutes will boil 
them. Send them co table, with ſome ſauce 
poured over them; made thus; the livers par- 


— 


boiled, and bruiſed; fome boiled Parſley chopt 


* fine, mixed i in melted hunter.” Keg 
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To boil a Pau &TRIDG x, « or any other. wild 
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ſult in it. Twelve minutes will boil a partridge. 


When it is enough, tale it up into a warm ſoup 
pewter plate, ſplit it, and lay the ſkinny ſide 


up. Pour bread; ſauce over it, made thus; boil 


the ſoft part of a halfpenny roll in half a pint 
of water, with a blade or two of mace, a little 
ſalt: , boil it three or four minutes. Pour moſt. 
of the water from it, and add a little piece of 
ſweet butter; give it a beat with a ſpoon. Set 
the plate, claſe-covered, over a chathng-diſbof 
warm coals a few minutes. Send it ane | 
warm as poſſible. | 

Any fort of mild fund eng be drefled in the 
ſame: manner, allowing a proper time for the 


ſize of the bird. Ducks ſhould be ſkinned be- 


fore the bread ſauce is poured over them. If 


you roaſt them, Jay bread ſauce, under them, 
1 of gravy, wr weak angeln 


: 2 N 


To boil a Sol R, 1 Faris; ; 


PDaxss and Gut the fag.off; hbz . 
ing water, with a little ſalt in it. When you 
think it is enough done, take it up very care- 
fully with a ſlice, to let the water drain from it. 
Beat · a yolk of an egg well; put to it a couple 
of ſpoonfulls of the liquor the ſiſh as boiled in; 
beat them well together ; ſeaſon it with mace, 


n T* AMT er OCOEERNT. 
nutmeg, and ſalt. P 


r this ſauce orer the 


fiſh, cover it, and ſe i þ wa over 4 chaffing-diſh of 


bot (coals a few minutes. Send it warm to ta- 


ble If yo do not chuſe che frace | mentioned, 


To mince Year r Four for weale omachs, 


N 41 Wil 5521 SIE : 


-Taxrof the ſkin of hs fowl or yeal, mince 
1 very fine, dredge a very little flour over it; 


8 put it into as much boiling water as will moiſten 


it, with à little beat mace; nutmeg, and ſalt; 
ſtrake it about over the fire a few minutes, till 
thoroughly heated,” Send it to table; Vo ſome 


| en toaſted bread rouge it,” * 
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Szim your blot, and pull the meat into 
pieces abode the thickneſs of a quill. Seaſon 
it with a little wace and ſalt; boil the bones in 
water, with a little ſalt, till the liquor is good. 
Strain it, and put two or three ſpoonfulls of it 
to half à chicken, with a piece of butter, the 
Tze of a large nu meg, rolled in flour, as much 
parſley chopt ſmall, as will ne on a ſixpence. 


Shake it about over the fire till it is thick e. 


ndüghi, Pour it into a warm plate. 


tend melted Butter with ft. 
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Cue 1 n * TE 1. 
Tant a cooks or large et bales ie well 


with, a rolling · pin; put; it into three quarts of 


water, with a little ſalt, and a cruſt of bread, 
Boil it down to wann ee 
to drink. $$$: v 11 A. 
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N To male white Cann. 


ESTER NET. tf 4/4: 9.5 44 121 


"Taxs £ four. or fire, ſpoonfulls of oat _ 


ith, a little falt, put a little water upon it, and 


mix it ſmooth with a ſpoon. . Pour it into two 
quarts of water, with two or three blades of 
mace, a piece of the rind of a lemon; boil it a 
quarter of an hour, ſlirriag it frequently; ſtrain 
it through a fieve. When you want to uſe it, 


ſyceten, j it to Jour palate, grate in nutmeg, and 


2 proper quantity of wine, wich 4 little lemon 


juice, if allowed. : | 7 


3 4:14 


2 


01 41 nan YC, 


Brown c AUD LE, 
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$69" f $444 


M4. Kk the oruel 3 in the nos manner as a 


bore, only allow a little more oat-meal; ſtrain 
it, and to this quantity put a pint of freſh ale; 


— it to your palate; and grate in nutmeg. 


y "P 
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140 en 


'B eee wil 


r e 
| 27 9 aber gf eaoma af bee ücle 
into owo:gaarts-of Water f bel ien Now fte 
till ik is Hüte ſoſe/ Airing it frequghrly; to 
ptevent it frem barting. When t 8. bout 
half boiled, put to it a blade or two of tac, 
ſcum it, and boil it down to about; 4 quart. 


When yori chile ic near endugh, put in a quar- 


- 


ter of a pound of currants, clean picked pod 
wathed; let the currauts juſf Wa # pour it 


155 d earthen pan, e eden de . tweet⸗ 


en ir te your räſte, a aud put in 45 * as 
by A Utete in a little notmeg. 


parts by di 


nis?“ ie wok Y _P gf 7 
i Sto o zt wor madly? Ee 098070) 


Pur tw Westen wi G. 
ter, with u blade or to of mite; boil it on a 


Dow fire, ſtirring it often, till W ff ſmodth, 


and of a proper thickneſs. Sweeten it to your 
| taſte, and put in Wine ande 1 


Cinnamon, if allowed, is very y proper to, be 
pain” t 3031 50 tn 679 eo axal 
vl. ; 1-149 DW 86 6. neus 4100 ;: 
N 3 ro © 29 whe ape 01.14 


ber arg er Hook n n unden 
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baſon, pour boiſiog water upon it; keep ſtir- 
ring all the time you are pouring in the water, 
and till it is ſmooth. A pint of water is ſuffi- 


- cient for a large tea - ſpoonfull of ſaloop. Put 
in wine, ſupar, and nutmeg, to your taſte 3 

N. R. The baſon ſhould be warm when it is 

per in; aud when all the ingredients are ſtirred 


ja, put a pewter plate over the balon, _ 
it ſtand covered a minute. 
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Bor of . harrthory ſhavings, eringo 
root; of each vπτ¼̈ ounces, in five pints of wa- 
ter, down'to'two quarts. Stra this liquor in- 

to an earthen pot. Swecten it as you uſe it 
with ſugar of roſes, or ſugar cundy. Drin it 
eee with oe hr ogg 
W > 1709 55 ont 
1% ; 


Te make War x- Grunt. 


Por a little water to a ki ſrodnfull of Oat» 
meal, and a; little ſalt mix it well; then add a 
pint of water. Let it boil up five or ſix times, 
— frequently, and do not levir boil o- 
Strain it W e put in @ litile 
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nde of ſwert butter: ze ſhip 
| en Yo Sν,⁰l & 249 i; 1,007 £24 0H 
79 A R DAW PUT: 


Por imo e ebend e peat 
pearl a quarter of a pound of ſplit 

a peuny . wortig of Nur ice ſlicedꝭ u . 
a pound of raiſias ot the ſun ſtoned; boil all to- 
gether into. two! quayta;! ſtrat it througtt a 
ſieve. This is a very $66d'driile IO 


pe... 1.2 2 
| 0 0e ANA wit 


* 


8. 1 WY tn 0 & 
bis Füge a h r Bös phy os 
put it into thres pints. of e e e Blade 
or two;of f mace; boil. it on a Now: fre half an 
kiout, firrivg lefrequenly, Wen pon ler it 


—— CORALS. 


from the water, 7 it by i in an- earthen pan. 
. you uſe i put in wide, ſugar; hd nut- 


r taſte. Some in no | wine, but 
i cee ie e 
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| : Tai wack eee it pen 
. uy, loaf into {mall pieces; put it into a quart of 
water, with a little ſale,” When it boils, beat 
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i; till abe butter is 
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it with a/ſpdod vpom the firez t ilb i: u fmobth. 
When you uſe it, put a little piece of buttons 
it, or Wiles agen, and enengl"/ DS ROY 


Win grey? 8 A goods Dart MK. FRE 
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. Pur, the top eruſt of a penny loaf into a quart 


of mile and. watery With 8 bladesof mack 3; boil 


them Jowly 2 quarter. of an hour, ſtrain and 
ek en ten * T 


m mm 


111. 


z Warns 125 


[5 790) 63 Ty 
7: "Bana mam erm 0 
to m quatt ore a flaw-fire, 
When, it 102 ſcum it well; boil it down to a 
quart; eee. when 


rau gr} oe i, BDE 10 213. 380 C3 


tq.6 N. ID vo 297.19 kts 1540 


Koster War dr mann, 
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A 1 m a pound of Abele barley] 
to two quarts and a pint of water, with a pen» 
ny-worth of Jiquorice fliced, © When it boils, 
ſcum it; boil ir down to a quart, ſtrain it, and 


a5 you uſe it ſquecae in a little orange juice. 


Some people throw away the firſt matey; bat 
it is reelconed te moſt wholeſome. - 
: F 2 
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E. ie; A god Dx. Lent 
N ee iced, with 

4'quatt of boiling nr poured — _ 
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Tir handfull offape; a handfolt of balm, 
lemon ſliced, 'a piece of lump ſugar broken 
fall, 4 glaf#6f mountain wine; pour two quarts 
of de water over it into a mug, cover it 
unh u pewter plate. When you think irftrong 
enough of the age and baba, ONE mw out. 


* eg 2615 * A » #4 


dae ted Win «for the ie. . 
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Toer a Bice of bread, cht it joto four 
pieces, lay it into a bafon ; grate a little nutmeg, 
and put fugar upon the toaſt; pour a glaſs of 
Wine upon it, then half a pint of bolliogF water. 
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2 "Scilape' and make them very claw; gue 


ey pay be boted i tin 
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EE with the toe#in e 
ſtale beer, to preſerve all the blood, and kerg 
ſtirring ir, that. jt may hot rud into knots. 'Boil 
the carp in water, with a little ſalt in ny Strain 
be beer, pus it into a pan, with a, pin of port 
vine, three or four blades of mace, ſome whole 
pepper. en onion, with. two, or three cloves 
ſuck jn it, a ele grated nutmeg. ſome ſweet 
 warjoram;/Þparſley, and thyme, tied in a hunc h. 
a little rind of lemon, an gnchovy, a; picge.cof 
horſe-radiſh i Forer them. Joſe, and boil it.on 
a flow fire a quarter of an hour. Take cbt 
the herbs and onion : add to it half of the roę 
beat to pieces, ſame catchup, a piece of butter 
rolled in flour; let it boil, ſhaking the pan a- 
bout till che ſauce is thick enough z ĩf ir is not 
ſalt enough, put a little into it. Beat the o- 
ther half of the roe up with the yolk af an egg. 


2 little ſured lemon peel, ſome grated: nutmeg; 


fry it in lutle cakes, the ſize of a crown piece, 
in ſweet butter; and fry ſome three-cornered 
pieces of bread: brown, When the carps are e- 
nough done, take them up, pour the ſauce o- 
ver them. Garniſn the diſh with ſcraped hor ſe- 
radiſh and fried parſley... Lay the remainder 
of the cakes upon the carp. Stick the ſippets 
of Wen about them, and garniſh with ſliced le- * 

| | F 3 
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it | Nie os eat nee earn lay 
8 iber one Ad to dry, Addge them with — 
a fry mem s fine light bro Fry ſome 

breed fppets zud the Toe. When the filh is 
| fen, dran them ftom the füt. H butter 
_.. abidanchovy; with be lemon juice, id a baſon. 
1 L/ werde on Lück ide f che rp. Gar- 
Wl! nid with be fed tod and leu. WF 


23 21.07 rr Sn Bip > 
n 452 T6 beke CA Nr 
39 3049 & £119, rtl. Ban hopld 313-0038 u, 
SH 4 gut; and walh 2 bract: butter an 
Gubes an WHIRL HH hot them well, ky 
them to it? ſeaſon them with made, nutineg⸗ 
whole pepper, and "ſalt; Put Ho a faggot of 
fuxet herbe an onion, with ſome cloves ſtuck 
Ido fit ponutin a bottle of '@hice-wities Tie pa- 
per over the top and bak o them id A hot o- 
\ ven} n thor will do large du,ẽIn When they 
ure ennugh tale them up eas efully into a diſh, 
cover lit cloſe, ant ſet it over ver π⏑τ] . we | 
der, to cep it hot Soum the fat off che liquor 
they were baked in, ſtrain it, and pour it iuio 
a pan, with a piece of butter rolled in flour ; 
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ah dope, her it boil Chess in che ee | 
hulf a lemon, ſalt it to your taſte. Pgus b 


ſauce over the fiſh; la fagyround, Gar- 
ee, 


th re , vr 1 108 4 T 
"ib e ewe with graxy. a. woch 


Se wil "al 203 mad Tit bo 
py &y all 1515 Wet che (eh, 
and, waſh the carp; wich tbe . 
red wine; put it into boiling: water, with, ſome 
ſalt, a faggot of ſweet herbs, 2 lirik horſe-ra 
diſh; let it boil lowly. When, it is enough, 
drain it well over the wart water. While the 
fiſh is boiling, ſtrain the wine through a ſieve; 
put it with the blood into a pan, with a pint of 
gout gravy, 180 or ihree blades of macg, en 
1y corns of pepper, an auchovy, en angg, with ; 
alf a dozen cloves in it, a faggot of ſwest 
berbs; Jet them ſimmer a quartet. of en hour; 
ſtrain and put it into the ſauce· pan again, with 
little catehup, a piece of — — 
a lintle muſh room pickle, or le oh jujee; tir 
all together, and let it boil. Boil balf of the roes; 
tbr other half beat up with ant egg, arid ſome 
grated nuimeg ſome rind of lemon ſhitd/ aud a 
little fale, Have fone'nice beef dripping boiling 
inaſtew-pan 3 drop in the mixture with the bes, 
aud fry it in little cakes, about the ſizeof a crown 
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pieces a fine light brown. Fry criſp ſome ſip- 
pets of bread-a. few: oyſters dipped. in (batter, 
and fried a light brown, in the ſame manner 
as fritters, a handful] of parſley fried green in 
very hot batter or dripping. Lay the filh in 
your diſh, the boiled roęs on each ſide, the ſip- 
pets to ſtand round the carp;. pour the ſauce 
boiling hot orer the fiſh; - -Gargiſh- with the 
fried roes, oyſlers, parſley, horſe · radiſh, and 
lemon, The An *. the «pe and cakes 


ah 2%} to 3" oct nt 
| i921 3 and ir 198 Is. 1 7 al. . $Þ 
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3 r over the back 
with a knife, rub it over wich a piece of but - 
| ter, throw ſome pepper. and ſalt on ĩt; broil it 
in a dripping · pan before the ſire, or on a grid- 
iron over a very clear fire. For ſauce, put a 
piece of butter into a ſtew - pan, when it is hot, 
fry a ſliced onion, dredge in ſome flour. tols it 
about till brown; pour in half @ pint of good 


grayy, or fiſh broth, the roe cut into pieces, ſome 


artichoke bottoms chopped, capers ; boil all to- 
gether to a proper thicknels, ſcum, it, and pour 
it over the fiſh. Send it to table as hot as-pol- 
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It you diſlike onions, keep them out, an pat 


in oyſters, ſhrimps, or gra wſiſh. ; 
re 

"or N Fear 4 „ „ W . 
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Fane at. 
"Winn your. carp. is is clean, dreſſed, bach 4 
rub it over with the yolks of eggs; mix ſome 
thyme, ſhred. parſley, nutmeg, peppers nd hir: 
ſtrew theſe over it, after du have ſpitted ĩt on: 
a a baſte with clacet, anchovy, and Naa 
Send it to table with ſauce, made thus; a 
— of butter. rolled in ſſouꝶ ſome grayy, clas 
ret, anchovy, and the milt. "The roes muſt be | 
dipped in the. yolka of eggs, and fried. Gir | 
* * ene fried ſip pets. 
4, 80 e ens 449% $1404 WO 327 
32, 52 0 0 To flew Tex car; 13441D 2 ai 
; 69... +2981 30 4 kb ts. FISK Ss 1390. un. 
Cu v it bene fry them in browned but 
ter put them into a ſtem · pan with the butter 
they were tied in, ſome vex juice, white wine. 
mace, nutmeg, pepper, and. ſalt, a bundle of 
ſweet herbs, a cauple of bay leaves, a ſmall piece. 
of butter rolled in flour. When you think the- 
fiſh enough, add ſome oyllers, capers, a little. 
muſhroom powder, and lemon juice, Garniſh- 
with fried ſippets of F | 
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Lamon gem Vie tolodw met Holerit 
- nom9! 10 boiſe PER es. bas ee 
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HA dem Frei From Ae pond, ſcyrpe, 
pu aud Vat em; put them into aſte c · pon, 
with ar mock? Water 4s Wilf cover em, with 
falt, wüble pepper, ud of kemdd / 4 piece of 
horſe- Traci. 4 faggdt t {ect Herbs, an onion 
fuck with elöres“! "When 56" think them le- 
nough, rake ſdint'of che liquor they were boil- 
ed in, put to it A glad bf Wine; Wie eatchup, 
gravy, and verjuice, a ſhred anchovy, a piece of 
butter rolled iu Hour; Bd it s Few minutes: 
add a pint of ſhrimps to the ſauce, pour it over 
ihe fh. Giri it with pietes of fried bread, 
about fout inches fong, iced Teen, ſtraped 
bherſe-Fadiſh, und pickled muſhroms. 
rea hu e TITER (MIT nt bas 299 
0191209 T6 bake EN e RRR 200 
<q S8140\mincd ddt ro rairctest 2141 3g 
St them freſh ont of theppons, kill them 
by hard fitroke vn the back of rhehead, ferape, 
gut, und wav hem; lay them into a deep esr- 
thep pan, with forte" Nronp gravy and white 
wine, an equal quantity of each, as much as will 
cover the fiſh; add to them ſome freſh muſh- 
rooms, or pickled ones, if you have none freſh, 
a little catchup, two anchovies, two or three 


We nB of:COQRERT! way 
nie, Tottis whole pepper, mace; nutmeg. 


ſaggor of Tweer herbs; lay ſome ſmall pieces of 
butter pod the fills, tie a paper oter ther top. 
In bor Kill; bale; chem, When dez gte ba- 
bed eoeghs tske ont che ſmort herbs; af 2 


' 


little lemon juice to the ſauce, and; ghiekeuſit 


. with yolks: of eggs; and a little cream, ſhakiog 
-3tobout ) put; he fiſh into 2 eee 
me haate Her it. Garuiſh beet 
"ant frepe berth, 91 nn ie : 
het 5+ if ts 528 FS d bot its 
ce + Avother way to bake them, 
4590 11 "bog eate AV tri Ih Hie . of 63 ä 
> CuzAn and prepare 2 as already menti- 
oned, rub, the inſide of a paſty - pan with but- 
ter; mix together ſome beat mace, nutmeg, pep- 
per, and falt, marjyram, parſley, aud thyme, 
ſome whole chi tes, and an onion ; fprinkle ſome 
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of this ſenſomug over the bottom of the pan, 
_ ky in the tenches. Seaſon them with the 4- 


bovye ſeaſonings, throw fome grated bread over 


- them; put ſome pieces of butter upon them, 


- bake chem, and ſend nn We wath ancho- 
e 28 2 
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5 e ran it well from the ſlime, wike + ink 
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hole near the gills take que the gut clean the 
- throats ſtuff ee hey wislh (ment het ba %οjçj 
force meat, then. tie dhe gene f Ahe dpic with- : | 
ſome ſplinters, and roaſtt it: le vor 
juice or vinegar with butter and ſalt, with. which 
E i me: Tame = 


ial gy "io ours Wanne au 
NR 461, iir 4 h Sn esch, 1894907 1* | 
err en and ſplic them. do OY 
cut them in Pies 6 ſp akle, ſalt and, ſweet . 
| herbs, 99 1 them, dredge 0 four fry 
them with muſhrooms. Send them to, table, 
with ee in a 12% ft 91-1 


A e 010 ec * © 
r e, ei FRN Nd n. nad och wo 
en a l 8 2 8 Non nc 
Sur 1 es ox fous 
deep fiel with. a knife on one fide; put them 
into a kentle or ſtewe pan, with water, ſtale beer, 
vinegar, and white wine, an qual;quantity, of 
each; to cover them, with ſalt, winter ſavoury, 
roſemary, tbywa, parſley, and ſcraped, Maker | 
xadiſh; ſet your pan upon a briſk clear fire, let 
it boil quick, then put in your fiſh, For ſauce, 
take ſome ef the liquor your fiſh. is boiling in, 
put into it a good piece of butter rolled in flour, 


Hake it about, make it boil, When the perch 
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is enough, tale them up, Strew ſome ſcraped | 
harſe-cadalh, upon, them. Pour the auce over 1 
thems: aruiſte with lemon, + 1-447 

N. B. Some people put a. little, bear ginger 
oꝛer chem. # 4) des WA D of! los; * 1 * : 

126 alas To ew P ER e. park + 
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BL tt p them du tlie rail, fave” the blood, 
ferape; gut, and waſ them; put ihem into aſtew- 
part wirtyth&blod4; 4 littfe vinegar, and as much 
claret ud ga us wilf cover them, au onion; | 
with two dr tree ctoves ſtuek in it, two or 
three blades f thdte;"a ebuple of anchovies, 
dene Ma Htertk- Tab, half the tind of a le- 
non, a bundle of ſweet herbs, pepper, and ſalt; 
cover the pan clofe, fet it oh a flow fire. When 
you think one fide of ehe fin enough, turn them; 
mind they be covered the time. When they 
are ſtewed enough, lay them on Jour "diftr; 
train the Hauer they ate ſtewed in, thicken i it 


with batter" rolled in flour; pour 13 over the 
Ghats 94? =: og Let 19 99 27 pe 1 4 FE 10 ty 0 wy”, 


Tench or earp may be done che ſame wax 
4 — b! hop 20 Wh ts ' > 17 > A 1 57 7 Ti Sf 
l av ieee by 
To fry e 
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Sc 1471, gut, and waſh them clean in ſale 


0 . 
| end witer- dry elem with a. cloth, tredge them 
with a little four, Fry wem biouininhdetifp, 
drain them from the fat. *Quroifl with c: 
parſſey and leon! Da buster! wich! 
vy for ſauce, in a baſon. 
noch Toy een 961, Yar puy bn 15 TIS 
aiv oline Pts oll cg e A glied 036: 
x Ft gong, m2 1} a0i0s G9 ASH, % BÞ 2? 
Crank very wells blaack it in ſculding 
vater, 10 make the"-ſkir rowe wil both, des; 
cut it acroſs into lang'ips; about twourthree 
ache broad; Pu i inte boling- Water with 
falt and vinegar in it. A few minutes will boi 
it. Drain the water from it and ſend it to ta 
ble, with melted: burter and catehupf with an 
anchovy diſſolyed in it-» Preſer ve the liquor it 
is boiled in, and if any is left, put ĩt into it, with 
ſome vinegar and whole pepper, ah 
well cold. 8: oy 5 Msn. 
bas holten Te fry S 2nd my " hk 
8 O30! meh Tei Mad 965th 00,145: nd $:i3 
Sor and eleaw it wel, blatelr ĩt iii feuldiag 
' water; to make the kim and thorhs tothe of, 
When it is eld, eut it into pieces of whit ſize 
5 Fou'pleaſe; two or three inches broad is u com- 
mom ſize. Dredge it - with flouty fry it &rip, 
den the fat well from it. Send it ro * 
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Gen them, and cut off the fins; put them 
into boiling water, with ſalt, aud a little vine- 
gat in it, Mhen you think them enough, drain 

chem wall. Send them to table, garniſhed with - 
boiled parſley chopped, wich plain buyer, or, 
-6athhupo or anche unge. ont oe 14 145 
N. B. Some people pat a lig wines wine 
into che water they arc boiled in, with whole 
ſeaionings horſe-radulh, o faggot of herbs, and 
anronong bit theſe, er any ref zhem, mag be 
ae che. bb von 
um n nt nag nf era bas aibed 2: 
e 262 Te 1 SOV: DDA 5m: 
Den tiega 

1 e eden us 

the ins end off, dredge them; lay them into a 


em- Pon, with ae mach, water as will erer 


:themes blade-or; two of mace, a bhttſe ſalt, and 
rind. af lemon. When Jen think che fi- 
tough, pour the liquor from them into a ſauce» 


pan, with an anchovy, a ſhalot (bred. ſtall, a 


tutter rolled in flour; give it a boil, ſhaking 
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it about; pour it ger your Wannen with 
boiled parſley and lemon. 


en 115 8.8101 We bag o- . iT 
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Durs and cur off the fins; dry them well 
with a clean cloth, drdge them wih flour, Fry 
them a fine brown iu oil, beef dripping, or but- 
ter ; drain the fat from them, and ſend them 
to table, garniſned with - parfley,, For ſauce, 
_ melted _ wich-catchup, or walnut _ 
iris , PARA PSP Wen SS, 


. b ſtew 8 1 bt 


EA. * 7 l end 148 


Sm and elean them well; mix a — 


neger, water, and ſalt, let them lie in this an 
. houry;then; dry them with, a cloth; put chem 
imo a ſlompan, with, a pine of waer, half a 
pit of white wine, half a pint of gravy, +687 


— them boil ſlow ly till enough; take them 
up, ſt rain: the liquor, thicken it with a piece of: 
butter rolled in flour, pour it over the ſoak. 
Garniſh with; horſe · radiſh and lemon 


N. R. & mall turbit may be dreſſed the ſame | 
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by RN nk waſh; them, dry them wich 
a cloth, dredge. them with flann; fy them 
brown, drain them from: the fat. Gorniſh with 
criſped parſley and lemon. For ſauce, melted - 
W. wie cee or walnut * 


T0 re roalt a PI net 


E. 
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Sour and gut it through the gills; waſh, 
it very clean) and ſtuff ir with this force - ment: 
take a quarter of a pound of beef or mutton 
fuet ſhred fine, c much grated bread, a few 
oyſters leaped and cut, the liver of the fiſh, an 
_ anthovy (bred ſaid), parſley, thyme, maforam, 
and ſavoury/ an onion ſhred. Seu ſon with niace, 
nutmeg, pepper, and ſalt. Work theſe up in 
to a paſte with a little cream, and che yolle of 
an egg · When you have put this force meat 
pre ee on Weh ut ne- 

ere bnd pieee of ripe, dredge” anch buſte it: 
Wren ir is aut Half done? fut it r; itt 
the yolkof ab egg and tro ome ptare@bread; 
over it. An hour will roaſt! it. For ſauce, 
melt butter with ſome by ſter liquorꝰs Hetle gra- 

vy, ard watehap, e of d fer pickled * 
3 tt 

Whete there bs n conveniency to bake it, it 
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cat en well, and h leſa troypblen dur yo 
daß deer it alborer ich abe yalleioba ogy, 
and tub part e nix - 
el for the ſtaffing dvr a. Put a litele batter 
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in dne, oel bun ys ig he 
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woe rob'the funde and oühfide [ 


bet, ol the, following pickle ; water 


with, half a of a bundle ſy 
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1 7 ey well 1 dg turn it round, with 
nen give it three or four nicks 


ſalt, waſh it Se 
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Ve, and uff il wich the following mixtore;; 
ſome grated bread and fuer, an equal, quantity 


or three cloves: ſome blades of mace, -@ lirrie 
ſalt, a bunch of herbsz- co 


in i; - Send dt to table; with dapper vr auchovy 
10 958 oh mit gr 1540 galuſt or t 
uae ” pe Hv _— we 
. pleaſe; 

1 it on the ſkinny fide, throw on ſalt, and 


17 it i ame en bafore.the fire; baſte-it fre» 


as pike, OW! bait bas &\ D&" Nee 
047 ct 1000 che dene B e 


5564) 10 no FRO INH % af HickE OY 


Targa lat ont, Ain and: clean h very 


of each, a ſhred/anchovy, a few oyſtera dyed, 
ſome ſhred parſlty : ſeaſon with mace, nutmeg, 


Pepper, and Jalts Alter you have put in chis 
ſtuffng, ſew it up, turn it round, and put in a 


ſkewer, to hold it in ſhape; lay it into a ſtew- 
pan, u ich half d pint of red wine, aud as much 
water as will cover it, an onion ſtuck with two 


cover the pan cloſe, let 


N ARTOF COOKERY ig 
on che back wich a kniſd / pot h tors boillog 
water; wb ſalt, vinegur, mae und lemon peel 


| ris DA Sn 


in ſt, aud pour it over the 73 
lemon, and bevſe-radiff: 


de a H fog El UE 


. ay 


tea. diſa i cdver it and! —— 


ingwer, 20keep würm. while 1 


ening the ſauce withi a pi 


et hunter rolled 
in flour ; diſſoſve at atichovy in it; and ſqueeze 
in 2 dale lemon juice, What force · meat leaves 


fream the ſtufſing make into; balls, fry them, 


and put them into your ale We about 
k Gatniſh with 


een ee, 
Asa 141k Yao: dot nm 20008] 9:1 Af A. HL. 
21 wk 1971 5 
„ ons «nigh: * 
Maxx them: clean and ry, cut them into 
pieces : if they are very large ones, ſplit them, 
fealon with pepper and ſalt, dredge them with 


flats irythem a fe brbwlly dtam the fat 


woll from them. Fur ſuuce; r 
Garniſhowith fried parſley. and lemon: 


Mom: (9318141031 bk 4:22 Ut io 42640 & 
id 579 To brei EE d. 451 25 Fi | 
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Keine got wah, nd dry ene Abe eh 


Cur them into pieces. Takegrated'bread, ſhred 
parſley, thyme, marjoram, mace, nutmeg, pep- 
per, and ſalt, mix all together. Rub the eels 

oxet with. che yolk of an egg; and ſtrew theſe 
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ingredients them Broib thetm s F brown 
over a . fice, an before the fire. 


pazztgs with anchovy ſauce, or 
= we, Gai with lemon and fried 


oft — wy, 164 8 3565} 
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da T To fry - 
SEEN 3 1 «id; ol * Asset 
hes z, gut, and waſhthemicleany dry and 
dredge them with flour: fry them a ſide brown. 
Garniſh with criſped parſley, and lemon. For 
ſauce, butter, with catchup or anchovy. - E 
Ni. B. In the ſame manner you may fry ſmall 
pike, perch, jack, and ſmall eels cut Wenn 


— r 36 69; 
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is ben Ask bas 154454 nun aol 
— eq nemotoonereeny Put them into 
boiling water, with ſalt. vinegar, horfe-radith; 
and a bunch of parſley in it · For ſauce; melt 


butter, with a little of the liquor they are doil- 
ed iu, with ſome walnut pickle in it. Garniſh 
ORD youre choppell, ns horſe-radiſh, 
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2 see 


Sor and wal wen man en 


1 1 
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— 


or three bay leaves, — Qed 
D ſaue pieces of buttit on the 2ap;.pour in 
balf e int af waters wich a little ure nt 
paper over the topoandiake them. hey eat 
well either hot or cold. | | 


les 3 230 
a4 0 ſbargeon: ways $ud 


wel! 2£20/Mubh's Mii N Odo g 


n el sann ſalcen, do mon cut -it, 
ve - 


Kille, aſh i 

nella bat do; not cala ins. ont, t aorale, ung 
as many pieces as you, chuſe, la them into 
cold water a little, . Take mage, neg. do les, 
2 race ginger, —— pg 


is ina pickle-af, vineg at and ern Am. 
| qual quantity A each. with a: gond deal af cm · 
- won las, and an, unge of laltp etre Be furs 
to, hae ĩt corered. in the: boiling, and dq not 
Ent in the fiſh, till, it, Hail. An hour, is ſuffiei · 
ent to boil ĩt. Scum off the fat while it is boil· 
ing, lay 3 Bail a fte pigkle to keep 
it in, three parts vinegar, with common falt 


- and dalepetre, and the e of the ſea· 


m Ao its 


keeprallwinters> $0100 06 45759) 160 29101 19 
"i wel eee Rory 0284; ö 
To boil SLM hard, of whar'is called er! 
439 pad. * nen 766 Tye 42454 
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Gar: e | 


dot do'nc#iſerape- the ſeales off itßʒ put ſome 


ory Pore eras wore 
moſt, ' A whole ſalmon of rivelve or fouttecti 


ſplit; half an hour, from the time it boils ofi 
tor we fiſh in put im as the water will then 
ceaſe from/boiting & while: Boil it flow; 
as\the" ſtrength of 'the-pickle- wif make the 
| Gdlni6n ſwith at the top, keep it Jowti with 's 
nee alt dhe rime it it bolting, and ſtulit aft the 
oil us it riſen taking great care fot ro break 


ed parſley; or fennel, chopped, and ſome cod- 


Ued gooſebertics, Sena plain buerer for ſruce. 
This rap — * . 8 


er r ee rr 


11 


n einn col6 and bb M edle) 
put themicogethers. and Rep it theſes” It will 


vnegar into the Water, with a pint of N | 


pounds weight will take art hour to boi it; I 


the fein or ſeales of the ili. Garniſh with Boil- | 


Ns ee re K. 
i 10 bell 8 4 1 MON mellow and juicy, 
194 allt woof 16 Y HOW. 24109 05 
Ir muſt - 


5 von preſs wich your finger, it will ſtand hol- 
lemi or if iti not on veiꝝnt to keep it folobg, 


i nuyſbe ſuftenedꝰ by ſprinkljag [Juke warm 


che abort direſtions, or cold water, if the fiſh 
lies iu tde ſun; obſerve theſame directions as with 
bs herd falmon, and the ſome ſahee and gar- 
niſhing.; When hoiled ig ahi fot; Way it Loaks 
worgbeautifpl, The istted ſalmou which ia feat 


_ Ef this brine. gut a quatt of vinegar. Corer 
Pour ſalmon wit this hen cold, | — EY 
 wrellehclole corered, as the, ait ſpoib it. 
ig (11% 6 bro 8 1 1 1 0 1 10 Ding 


bbs 2710) ng ens Send 10 Seien ＋ 
„War en cleat waſhed, lay a piece of what 
ſine you pleaſe into a tin pan before! the fire, 
ſeaſoned with: pepper and ſalt; turn ĩt, that it 
may broil on both ſides. When you think it 


vatet upon chot h ſides, till you fiud it auſwer 


from Nortn · Britain is all boiled in is manner. 
I you want to keep it ſome time, bon ſome 
mer, wich as moch falt as directed for Þoil- 

ing the ſ@mon, in, let it cool, and to haf a pint 


er“ been 4#r 


enbiightPHKE Tei, ib x plex oP Em . | 
and phin weed bare in es. "Fs 
ATI po Coo } +4os, 4 © 
. Baked 8 4 1 1 % . 
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Serre, waſh, and cut it in pipes, Seb 
it with pepper and falt; Lay ir into an eafth- 
cadiſh, wich ſome pieces of butter opon it; pour 
into the diſh half a pint of water, with a little | 


vinegar, or ſtrong beer, with two or three'corns. 
of allſpice,/and an onion, ' »1t arms . 


* St "EH C3: mel ow Werte Saf ab” * 


2 — kippered-$' at οẽĩꝙ > — 
. 14587 
— chaicy rub it well wich 
ſalt on the ſcinny ſide, and ſprinkle: the other 
lde well with-falt : lay it into n tray}! wich tho 
ſkinny fide down, and baſte it with the pickle 
which runs from ir every days A large ſal- 
mon which weighs twelve or fourteen pounds, 
muſt ne fre or fix days in falt, if it is intended 
for keeping: if to be uſed iu a few days; Jet ir 
he in-falr twenty-four hours. Small ones of a 
bout ſix pounds weight may lie in the pickle 
three days, when intended for keeping, aud ou 
ly fix hours, when to be uſed in a few days. 


When you take them out of the. pickle, waſh 
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the ſald of with water. fley them upon table 
drain, ich acheight upon it. to preſu it; 
Put pieces ofaſticls oft apy woadbabfitiacrots, 
40 keep it ſpread · Hang it in a dry cool place. 
- Rain, or, much ſun Will poi them, 
N. R. Be (ure to give ĩt . ſalt enough. It muſt 
ne covered. wich ch · ch NH 201d 


=_— is jt 1 = 55 1 reorder e 


Ira 2 drolpkipperet)B1a andes bo: | 


Gu 12 picee of mhar-fize ee broi 
it before the fire, turning it, that both fides 
7 be done enough. When done, rub a piece 
| puer.0p is Send it nnn 


ome pe ple breil ;edn'bererdd paper upon 
Tate Cut it into thin ſlices, and ſend it 


Y Ky H i 7 
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ont Bl RES 
by bon fre Conwy. | Hide 
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Sur avd-wath . iofide. aud > put 
it into boiling water, with a, good deal of ſalt 
ia it. Let it boil, and when the eyes drop out, 
it is enough. A ſmall or middling cod may be 
turned round with the: tail, through the mouth, 
faſtened with;a' ſkewer, and boiled, on a, filb-, 
Phe, 40 keep . i 8 Mind to ſcum the ket- 


aeg 22 


water. When it is juſt going to;boil; take off 
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tl6daforerche fiſh is put iu; and when Tere = 


quires it. Cut cherer into fou or five pe- 


cesj und boi it with the fiſh? drain it well! For 
ſauce;0have meſted butter, witha little good 


gravy, a glaſs of red wine, au anchbry, and a- 
ny ſort of ſuell fſli, in one ſruce boat, and plain 
| batter in another. Gurtiſh with the fiber, ff 


horſe-radith. Tou may fry and lay round the 


cod any ſort of mall rr 
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the ſcum, Have your cod cut into flices When | 
the ſalt and water has boiled half an hour, put 
in the fiſh, let it boil ſix minutes, drain ity 


 fredge. the ſlices with flour; broil them. balle 


them with butter. Send them to table, gar; 
niſhed with eriſped parlley, 1 with n _ 
Os butter. 9 


To 


Te bol Oo Heall.. 


11 £ jt round with poili-rhiread; Kr ſome 
water boiling, with a handfull of falr, a pint 
+ of vinegar; 4 piece of horſe · radiſh, and a bun- | 

2 UNE" When this has boiled u 
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ne Fig NH eo 
"my —— 9 — poor 


Ne i care efully ug. drain it upon che filh- 
| and flide i ic on t your dilh a whole. as 
— eee oe 
with lace. ite des lee wy wiel 


an anchovy, eat, at 
er you chale. tte me ris b 


To few bis wo ol 


"Gor aud 0 We 
ima 4 Kewrpap, ſeaſoned wih mace, nutmicg, 
pepper, and ſalt 1 put in an onion a bundle of 
herbs; coves. the pan cloſe, and let it ſimmer 
6x minutes f thon add s few.opſters, with their 
anon ſtrained, a Llice of butter rolled iu floor, 
cs, iuice af half a lemon; cover it cloſe apditi, 
and ſſet it te gently till it is enough. ſhak ing 
tbe pan frequently. When you chink it ig e. 

nough, take out the onion and ſweet herbs. 
Lay the fiſh in a diſh, pout the ſauce over it; 

Garniſh with muſhrooms and lemon. | 
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. Went E. got, | and. walh, pes al FR 
e gut the fall danex,on cnch id 


> 1 


This ebe RY. ow 
bre mond of mem down at the pf With 
2 Knife; pull them up, aud they win come clear 
fron the large bone Put a bod deaf of falt 
in the water you intend to boil them iu, feet 
it well, put in the fiſh when ir boils. A quat- 
ter of an hour will bob ſchall ones; For fauee, 
melted butter, with auehovy and walnut ag 8. 
or any fort'of ſhell-Hüh frute;” | 
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Aenne 
vn la both ontſide and infide, lay them into 
2 tray all night: next day hang them up to dry. 
When they have hung a day, they are 
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cut the throat, or ut the head off, Lexie 
bleed as much db poſſible ent the fins of 


two of mace; anda — well, and 
when it boils, put ima few young omons, ſome 
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the veal patt; except about a pound andre half, 
Wich maſtthe race ed tor forec-mear;omhich 
n ted beesd; ſesſon with ace, nurmegy 
Nya, pepper, and: ſalt, marjoram, paiſley 


urs, and grateg rind of lemons workiie.up 


Vith a raw egg · When the veal part hath;boile 

adh an hot in the ſoup, take it out, and cuz it 
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open the guts, ſcrape and waſk-them-yery clean 
ie ad mu cut them into pieces about 
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ſkio./ and ant, as the other paris, hat ſize you 
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Vith about halſ a pound. di- buzters a few than 


As ARTE CODKERL 199 
bonn an bande a deset hhebef ehbe pöpper, 
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add to it three half pints of Madeira wine, RE. 
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gravy, and all the-goodnef# boiled out of the = 
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oyſter or anchor liquor /-aiquart of Madeira 
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till dender. It will rake above an hour : them 
ad ien or a dosen egg balls, ſome force · meat 
balls, truſſles and morelſs. The breaſt of 
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brown gra vy, with a. glaſs of white wine, and 
a ſmall piece of butter rolled in flour. Make 
ir boil, put in your veal, toſs it about, diſh it 
up. Garniſh with lemon and muſhrooms, or 
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hem with mace, nutmeg, pepper, and. ſalt; 
ſtrew a little grated bread over them. Lard 
ibem wich fine tat baten- Stew the knuckle in 
as little water as poſſible. with a bundle of ſweet 
a blade ar two of mace, ſome whole pep- 


per, and lite, felt. When yourhare all the 
goodneſs out of the veal, and the liquor ſtewed 


into a pint, put in the cutlets to ſtew. When 
vou, Think them enough, add a glaſs of wine, 
and a few muſhrooms; thicken it with the y 
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a white fricaſee, put them into boiling water. 
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ty. Set them on with as much water as will 
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ter, to ſuck out all the blood. When quite 
clean, boi! it tender; put the brains intoa eloth, 
ang boil them along with the head; lay the 
head to cool. When cold, cut che meat off it 
into thin flices, put it into a ſteu-pun, with 2 
proper quantity of good beef gravy; let it ſim- 
mer over a flow fire or ſtove half an hour; add 
ſome tried force-meat balls, and a few bearded 
oyſters. Seafon with mace, nutmeg, and falt, 
to your taſte; toſs it about a few minutes upon 
the fire; beat up the brains with an egg, a lit- 
tle ſhred parſley, nutmeg, and ſalt, a little flour, 
and cream. Fry them in ſmall fritters, about 
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Seaſon with mace, nutmeg, and ſalt, to your 


taſte ; put in a few boiled force - meat balls, ſome 


parboiled truſfles aud morells, a few bearded 


oyſtertʒ a quarter of à pint of cream, a piece 
of butter rolled in flour, a glaſs of white wine; 


lot it ſunmer a little, ſhaking it round. Gir. 
niſh with che brains fried, as directed, and pic- 
led oyſlere muſhrooms, barberrics, and ſliced 


Wen ch em ois Hint mt! 


Seelen ee mn! 2545-0! 


ng Te rageo # Breaſt of va. 


7 / 1 3 ROT: + ; A 16h! 


Hazy _ don Neal of veal, ap it into 


aſowpen, with ſome ftrong beef gravy 3 let 

it mme upon a flow fire or ſtove till it is ten- 

der and drown. Have ready boiled tender an 

ox's-palare, 'which eut into pieces, and add to 

it, with ſome boiled 3 4s cut into dice, 
2 


147 


good veal gravy, the rind of half a lemon; let 
it mmer half an honr upon a flow fire or ſtove. 
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| © + a few pickled muſhrootnus, 


5 meg, and ſalt; let ĩt be och ſeaſovingalluight ; 


to the oven to bake. In the mean time have 


3 
girkin, ſome fried force · meat ba) a little piece 
of burter rolled in'flour; put in a glaſs of ſharp: 
wine, the j juice of a lemon; give it a heat, toſ- 
ſing the pan round; diſh it up. 8 
beer, roor ond leren, GAS Ac 


f f 785 1. 


pee ee 


| 1 collar a MA ONE. het 


* . end b es 


701 | att 2 
Sn and hone it, ſeaton it with, wace, ur 


beat two yolks of eggs, rub the fleſhy ſide which 
was ſcaſoned oyer wich.chem.;. have marjoram, 
thyme, and parſley ſhred, ſtrew them over the 
eggs, roll it up very cloſe, ſew'it-in a piece of 


chin cloth of the ſizeof it; tie the cloth at each 
end tight, bind it firm, and even, with broad 
upez rub it oder with. butter, lay it into an 


earthen pan, with a little water in it. Send it 


ſome goad ſtrong beef gravy, with ſome veal 
ſweet · breads boiled tender, and cut into dice, 


force: meat balls fried a light brown, a pickled 


girkin ſhred fige, a piece of butter rolledjaflour 
fo thicken, j it, Seaſon. with mage, nutmeg, and 
falt, to your taſte. When your muttou mes 
rom, the autem it | rye * 


'3 F.4* 


"> 


= 


n "Garaifh/with les 
tom bt te MARS EIS rin att 
me any wn ft cn wy T7 ime; 
- To lr Brat of Va. 
Ai ** 6 *s WIRE 35 1:12 st 


5 o'n E it dicely with a very ſharp knife, 


k but de careful not to cut the meat through. 


Haves little marjoram, parſley, and thyme ſhred, 
ſome rind of lemon ſhred, a very little grated 
bread,” beat mace, nutmeg, pepper, and falt; 
mix Alf theſe; #2d ſtrew over it, with all che 
dies of fut you can get off the bones; let it lie 
with the ſeaſoning all night; roll it up tight, 
ſtick iu a ſkewer to hold it together, ſpit it, and 
wrap the cawl about it, roaſt it. An hour and 


a half will roaſt a large one. About a quar- 


ter of #n hour before you take it up, take off 
the cawl, dredge it, and baſte it well with good 
butter; let it be a fine brown, Have the fol- 
lowing ſauce ready prepared; take half a pound 
of leaui beef, cut and hack it well, dredge it 
with flour, and fry it brown in a ſtew-pan; 
pour upon it a little boiling water, ſtir it well 
together, then pour in as much more. boiling 
water us to make the pan half full; add the 


bones of the veal, an onion ſtuck with — 

a faggot of ſweet herbs, viz. parſley, thyme, and 

marjoram, a tos ſted cruſt of bread, two or three 
H 3 
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750 The AR NU domi ; 
dlades of mace, and ſorke whole pepper 3 oer | 
the pan cloſe, and ſtew it till it id thick and 
rich; ſtrain it, put it into the pan, with ſome 
parboiled truffles. and morells, a few muſh- 
rooms, a ſpoonfull of catchup, two or three 
artichoke bottoms cut into dice; put in a little 
ſult, to ſeaſon the gravy. When your -yeal is 
enough, take off the packthread, ſer it upright 
in the diſh, cut the ſweet-bread- into four, 
broil it a fine brown, baſting it. Lay it round 
the collar; with a few fried force · meat balls ; 
give the ſauce a boil, pour ir o Me. 
| Garniſh with lemos. A want 
Nt B.A bref of main may be eu. 


7 ane vey. oaly ſkin it. wes hee 


nl W R 
-To make ven — 
1 Balg 4: ut h 

U as INTE a you chaſe of «lex 
m veal, about four inches one way, and three 
inches the other way, and half an inch thick. 
Tate à ſharp pen- knife, and make an inciſion 
in the fide of esch piece, as large as you-can, 
only do not run the knife through; fill them with 
forte · meat, made thus; of grated bread and ſhred 
beef ſuet an equal quantity, a little marjoram, 
porſley, and thyme; ſome rind of lemon ſhred 
fine; ſeaſon it with beat mace, nutmeg, pepper, 


HRS Ww . PW 
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and ſale; min it into a paſte with raw eggs, ſluff 


it into the pockets with your finger, and make 
your force- meat go as jar in as paſſible; ſew 


them up with a ſmall thread; ſeaſon them with 


nutmeg and alt. Fry them in butter, upon a 


uo fire, a light browi.¶ Put them into a ſtew- 


pan with as much yeal gravy es will corerthem. 
Let them ſimmer upon a love, or low fire half 


an hour; put them into your diſh, pour the 
ſauce over them Garniſh with lemon and muſh- 


roma. If yo chuſe, ſome of them may be 
hrded with far ban. ZING oi tft Gy iy 


A: unte, Dire of $4: 116% 


Te make a white F. R 10A 8 ERK. 


rer | a 
3 them into ſmall pieces, lay 


them into worm water an hour, to ſuck out the 
blood; put them into a ſtew- pan with milk and 


water, ſtew them 4ill they are tender; take out I 


the chicken or rabbit, and boil down the li- 
-quor-to-a ſmall quantity; add. to it a quatter 
of a pint of cream, and a piece of butter rolled 
in flour. Seaſon with mace, nutmeg, and ſalt, 
to your taſte. Make it hot, keep ſtirring ic 
upon a flow fire, then put in your chicken or 


rabbit again, with a ſew muſhrooms, ſtill ſtir- 


H 4 
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ſqueeze zn the juice aß half a Jeon, and diſh 


id ng ep et n w 
mee, W . of 
I ig ee 1 {Ano * becks Sar 
++ 041 brenn FA AEK. od” 
*1 = -,o11009 bony iir 4 ir io 26g "4" 4: 
\ {8x1 your rabbits or chickens, cut them | 
en mace, and grated nutmeg; roll them in this, 
and fry them in freſh butter a fine brown, in 
a ſtew-pan, Be careful chat they do not ſtick 
to the pan; drain the butter well from them, 
and pour in half @ pint of good gravy, a glaſs 
of port wine, a little walnut pickle, and ſome 
Jhred capers; ſalt to your palate. Thicken it 
with a piece, of butter colled iu flo, and ſend 
it to table, garniſhed with beet root and 4 
| ks gk: ali wot ner Ken: 23 of 
N To fricaſee T 4 NE * 
ani nin n fg 1 "OY * 
H Av a pieces of double tripe cut into flice- 
es, three inches jong, and one inch broad, ſprio- 
kle them with ſalt, and lay them into a ſtew- N 
pan, with a bundle of ſweet herbs, viz. marjo- 
ram, parſley, and thyme, a piece of tind of le- 
mon, an onion, 4 little anchoyy .pickle, and a 
| * leaf ; cover them are 


cloſe, and let them ſlew till they are tender. 


Take out the tripe, ſtrain the liquor, put halt 
a pint of the liquor into a pan, with « glals of 
wine, and a {poonfull of walnut pickle. When 


it boils, put in your tripe again; beat two yolks 


: of eggs with a little mace, grated nutmeg, and 
ſhred parſley; a quarter of a pint of cream, a 


piece of butter rolled in flour; mix theſe well 


together, and pour it into the ſtew-pan; keep 
ſlirfing; or toſſing it about one way, till ic is 


the egg is in. Garniſh with lemon. i 
N. B. Sauces which have eggs or cream ic 
them, muſt be ſtirred one way all the time they 
are upon the fire, or elle they will curdle. 


— riſe rieten 4 


t half a Fr new killed pigevns; ſkin 
aud cut them into pieces, ſeaſon them with pep-— 


per and falr; put them into a ſtew-pan, with- 
a pint of water, half 2 pint of rad wine, a blade 
or two of mace, a faggot of ſweet herbs, an: 
onion, a ſlice of butter rolled a little in flour; 
cover your pan cloſe, and let them ſtew till 
there is juſt a ſufficient quantity of liquor for 
ſauce ; take out the herbs and onion, beat two- 
Folks of eggs, grate in ſome nutmeg ; put the: 


thick and ſmooth; but do not let it boil after 
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ment to one fide of the pan, pour the eggs in- 
to the gray; keep ſtirring, for fear of its 
| curdling3 fqueeze in the Juice of half a' lemon, 
| ſhake all about. Put the meat into the dilh, 
pour the ſante over it ; lay ſome raſhers of ba- 
con round it. Garniſh with lemon and Fried 
oyſters, N Bein ($295 a nnn 
0 r ron d 619571 d % 2417 
A fricaſe 0 ce of La 187 6 N K aud S w 1 x Kr 


1 N e 
"BREADS, 
4 * * 12 * Py. io 1E N . me: * * 0 Pf 


| 3 blanch, aud flicethe 3 
| it your ſweet · breads are large, flice them, 
dredge them with a Iittle flour, and fry them 
a a fine brown, Drain the fat well from them, 
put in a little good gravy, a few oyſters, ſome 
2 ops, ſome five md mo- 


it about one way, al its  varin;; a 


CS e vith lemon. NTT acl II FT 1 = ve 1 


15 . pages i Neck of Vs 41. 
Corr it into Reals, flatten them was 2 4 
ling pin, fedfon them with. mace, nutmeg, pep- 


per, and falt ; lard them with the fat of bacon, 


The ART of COOKERY. tg; 
dp them in yolks, of eggs, with. a little, ſhyme 
and ſhred emp peel in ft. Make 4 ſheet of | 
ſtrong cartridge. Paper into the form of adrip- 
Ping-pan 3; pin up the corners, butter it yell; ; - 
durter the gridiron, ſer It over a charcoal fire 
or Roye, lay in the wear; do it foftly ;- 1 0 it, 
und turn it frequently, to keep in the gravy. 
Have ready half a pint of good well Teaſoned = 
gravy, into which put the meat when it 3s e- 
nough, with a few muſhrooms, and a ſhred gir- 
kin. If you chuſe to have it a browh ragoo, 
put in *ha red wine · If you iatend it for a 
Fit one, put in a Nitcle white wine, witha * 


of an u ekz, bear up with 2 Nittle creim. p 


* . of Cary” „Hv. 


Bol half 2 calf*s head, let it TY cut it in- 
10 Alets, put it into 3 ſtew-pit, with ſome good 
val ; mn , feafoa with mace, nutmeg, pepper ] 
aud I; put in an, artichoke bottom cut into 
dice, a few boiled force-meat balls, ſome par- 
boiled truffles and morells; boil all a quartet 
of an hour, take off the ſcum; beat up two 
yolks of eggs with a little cream, which add to 

it, hake it round one way: make it very hot, 
but not to boil ;. ſqueeze in the juice of half a 
lemon. Garniſh with lemon and ckled oyſlets. 
H 6 
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HUTT. een 18% 3-04 
© Bow. them tender 120 chem, cut them in- 
to thin ſlices, fry chem in freſh butter; drain 
off the butter, put in a proper quantity of good 
gravy for ſauce, with an onion ſtuck with three 
toves, a faggot of ſweet herbs, a blade or. two 
of mace, ſome pepper and ſalt ; let it ſimmer 


half an hour, then take out the tongue, ſtrain 
the ſauce, ; it into a ſtew-pan again with the 
tongue - t up two yolks of eggs with a lit- 


tle white wine, put it in, with a piece of butter 
rolled in flour, ſhake it about one way four 
or five e e 

1 
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ce it "render... "When e FR cut Abele in 
the root end, f taking out ſome of the meat. 
Shred ther meat you take out with as much beef 
ſuet, ſome pippins, a little beat mace, nutmeg, 
pepper, and ſalt, ſome ſweet herbs, two boiled 
| yolks of eggs; chop all, and mix it with raw 
eggs; RUS" > tongue, cover the end with but- 
tered or a veal cawl, roaſt it, and baſte 


1 1 


it with ae For ſauce, have melted hutter, 
wich 2 little good gravy, the juice of a lemon, 
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a little grated nutmeg ;. boil it up, and pour it 
over the tongue in the diſh. n 
e. barberries, Un u 4% 


To fricaſee 8 28 e 


| — ot at tet: ef the jo 
beads; dry them, ent off the fins, take the fiſh 
from the bones as whole as poſſible; ent each 
ſole into eight pieces. Fut the bones and heads 
into a ſauce - pan, with a pint of water, an oni- 
on, a bundle of ſweet herbs, two or three blades 
of hace, ſome whole pepper and ſalt, a little 
rind of lemon, and a eruſt of bread; cover the 


pan cloſe, and let it ſtew till there is abont half 
2 pint of liquor ; ſtrain it into a ſtew-pan, put 
in the ſoles, a little wine, a few muſhrooms cut 
ſmall, ſome ſhred parſley, a piece of butter rol- 
led in flour, a little grated nutmeg ; ſet, it up- 
on ihe fire, and keep ſhaking the pan till the 
ee Garniſh with lemon. | 


To fore the ee n d B. 


Ine 5 with i ſharp knife carefully life 
up the fat of the inſide, take the meat all out 
cloſe to the bone, ſhred it ſmall : ſhred as much 
beef ſuet fine, a little grated bread, marjoram, 


— „ re 20= {poing 


the rolling · pin: 


ez mir all Wich 1 cbuple of eggs, and a Hie 


156 The aur "of « COOKERY. 


parſley, and ſhred lemon peel, a couple of ſhe- 
lots ſhred fine. Seaſon with nutmeg, pepper, 
and ſalt. Mix all together, with a glaſs of red 


wine. Put it into the place you took che beef 
- out, cover it with the fat and fkin; faſten it with 


ſmall ſkewers, cover it with paper, which muſt 


not be taken off till ir is in me dim ated two 


ſhalots ſmall, boil them in à glafs of red wine, 
and pour it into the diſh with the gravy which 


9 on 


Rolled Frey: 97 r 


ae f e 
, i} F " 5 Terk Thi > 


His aer the epa with 


ſhred very fine a pound of lean yeal, the fleſn 
of a fowl, half a pound of cold ham, the kidney- 
fat of a loin of veal, a ſweer-bread cut into ſmall 


pieces, an outice of ſtewed truffles and morells 
cut ſmall, a little ſhred parſley, marjotatn, and 


rind of lemon ; ſeaſon with nutmeg, pepper, and 


cream. Put it into a fauce-pan, and ſtir it eight 
minutes over 4 flow fire. Spread it upon the 
Neaks, roll chem up firm, faſten them with a 
{mall ſkewer, fry them a nice brown in a ſtew- 


pan; drain the far well from them, put in a pint 


have a force · meat, made thus; 


R „ OA K 
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df good grovy, a ſpoonfull of eatchup, a ſpoon- | 
full of red wine, and a few muſhrooms; flew 


them a quarter of an hour. Cat each roll in 
two, laying the cut Gde uphermoſt. Pour the 
levee yer Them.” nnen 


\ Tory 6 Loi of Lax. 


{Q 2004/4 ; I 


"es it into thin Neale; ſeaſon n . 
nutmeg, pepper, and ſalt, fry them without but- 
ter / turning them frequently, Take them out 


as you find them done enough, lay them upon 


a warm'difh before the fire; pour ont any fat 


that may be in the pan, put in « little good gra- 
vy, with a ſmall piece of butter rolled in flour; 
ſhake it about, make it boi}; pour it over the 
ſteaks, throw a few. red po. nn oO 
amn. N e ary 5 


1e 7 $4 a . 1 
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Cor off the knuckle bone, lard it with thin 
pieces of bacon; «dredge it with flour, fry it a 
fine brown put it into a ſtew-pan, with a quatt 
of wen gravy, 4 bundle of herds, viz. marjo- 
ram,” thyme, and parſley, a liethe mace, whole 


pepper, fault; and an onĩon; cover the pan cloſe, 


let it ſtew half an hour; pour the liquor out, 


460 TART & C001 rugs. 
and keep che lamb warm in the pan z ſtrain the 
liquor. Fry bromntal'spnof plc dr 
the fat they are fried in from them, ſcum 

fac off the gray, pour-it upon the oyſters; | -- 
in an anchovy, two ſpoonfulls of wine; boil all 
till there is juſt enough for luce; add a few 
nnn. the pickle. Lay 
; your dont. in. che iſh; pane the ayes. oher i. 


_ Garniſh wich lemon yaa” | desu Ar. 
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1 To ragoo IIe 


ee 


28h; Rn and, cur them, boil them. tender, 
put a piece of butter worked in flour into your 


| ſtew-pan, in which fry acouple of fliced onions; 


then put in the beans, with a little nutmeg, pep- 
per, and ſalt, the yolk of an egg gw 
a little cream; l * 
ſend them to table. | | 


* 


by F = * 
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| To fake Arien ok Bor Tons 


17 dried, Cid. chen fork them is warm ur 


"tex ill they are ſoft; put into a pan a pint of 
- milk or cream, a flice of butter rolled in flour; 
flir it one way till it is thick; ſtir in a little 
— Lay the artichoke bottom, 


oo WS == 0 © a 


<> 
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oer them, nenen 
To' "ary A” rie HOKE Bott ou 
anz; rennen 

Bon the artichokes juſt Ge pull « i 
the leaves and choke, cut the bottoms from the 
ſtalks, ſet them in a very cool oven; upon tin 
plates to dry. Do this ſo many — 4 
are quite dry. Put them into an earthen | 
cover them cloſe, keep them dry. When) 
uſe them, ſoak them i in warm water, till they 
nes . They 
mall pieces and put in juſt before the fauce 
n er fire. NN gem 9 
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II dry ones foak them in warm water tilt 
they are ſoft, dredge them with a little flour; 
fry them i 
., e BS e gf; 


| +39? * i 4 127 . it N * "ey 
17 RIG 60 bie bes 
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A Osert of ell freſh muſhrooms will make 
2 pretty diſh; make them elean, put them into 
2 fies pan) with thres or bur ſpoonſulls of 
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arch ent jaco four, into a Wh; pour the fate 


are good in ſauces, cut into 


3 pour melted butter orer FT 
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milk, and a little ſalt; let them boiſ up three or 
four times upon a quick fire, take them ff. put 
in a little beat mace and nutmeg, half a pint of 
eream, a piece of butter well worked in flour; 


dle. en ONE Tok {moot 


- butter rolled in flour, u heile mace, mhtmeg, 


ſhake the pan conſtantly, for fear it; Mohd cu. 

e 

Fr To den u e e N 
—Y 


PEI ad beard them. If chey are large 


ones, take off the alk, and cut each into four 


' Boil them in ſalt and water; drain ſome 
of the liquor from them, and add apiece of 


and pepper; ſtew them ten minutes; ſqueeze 
in the juice'of a — 2 = a glaſs of whitc 
3 15 Nee 


4 Oh ” 8. 7 
* 1 


9 


Dried Murnkoome 


by "TX \them-crake-one the tend, ſprinkle 
them with ſalt, boil them in their own liquor, 


drain them in a fieve ; ſet them ſeveral times 


into a ſlom oven, till quite dry. When tho- 
roughly dry, keep them in a ſtone jar, in a dry 


_— 


. N 5 
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at ie schal, 435 Shots bn 77 
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he gl and. worms; pur On 

with a handfull of ſalt, a couple of onions luck 
with cloves, a quarter of an ounce of mace, 
twograted nutmegs, two tea · ſpoontullsof ground 
pepper; let hem ſimmer upon a flow fire till 
all the liquor is boiled in. Be careful that they 
do not burn. Drain them in a eve, and dry 


them in the ſan, or upon tin plates in a ſlow o- 
den. When thoroughly dry, pound them ve- 


ry fine, Put the powder down hard in a ſtone 
andy Er it for n , 


Spe US IF 00M "© Aren 3 


* 12 HE 1 Raps, are beſt ; ; pick the ſtraws 


or dirt off them ; lay them into a broad carth- 
en veſſel, ſtrew a good deal of ſalt over them, 


Let them lie a day in the ſalt. Break them 
wich your hands, put them into a ſtew · pan, and 


let them boil two or three minutes. Strain 
them through a coarſe cloth, wringing it hard, 
to take out all the j Juice. Let it ſtand to ſettle; - 


KOT — boil-it' briſkly ten minutes: When 


* 
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pour off the clear, which run thr throogb a thick 
lannel bug. ——— of tice allow an 
ounce and a helf of black pepper; mace, nut- 
meg, cloves, and ginger, of each u quarter of 


<olg, put it into piut bortles;/-with''rhe Teaſos- - 
ing port. in each bottle. Cork ir ght, und ce. 
r IO" 1 4 ' 14 993 117; lec 
o 14 - to * 2534 47 in thi 

To make Men zoon PO Y 
a ſort of white Fowk, + | 
5 bc DIG rere 7 
Pre x very clean half a pint of ſmall muſh- 
rooms, put them into ſaute- pan, with a little 
ſalt, a blade or two of mate and ſome nutmeg, 
a good pigce of butter rolled. i flott, und half 
a pink, of cream boil-theſe' a together, and 
keep Kirring ibem one waywPour'then with 
the ſauce i into the din. Err 


£ 
* 


Wuzrz Can znr vet for either 
' roaſted or boiled Fowls, „ Turkeys, Partrid- 
ges, Kc. . + 
Ay 8 80 . 2 of 7 KIT T4 18 Fat 457 710 Ibn 26 
"Wann very cleait a biinth/ ur eellery; ctr it 
into little thin bits; boil it'Nowly in 4 Httle wa- 
ter till tender; put in a Heels besten ite nüt. 


te de. ach odds % 
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meg, pepper, and ſalt, a ſlice of butter rolled 
ny rn r Pour it into the din. 


10 
g CN Ur aA o rn E *. 30 
N Ys mie ien n Nun 
„Bon ide cellery us directed, 2 K * 
„ ace and nutmeg, a ſmall pete of butter rol- 


led in flour, half a pint of cream; boil all toge- 
ther, ng it er — e white 

ee datt eie und N 2 

— CSII EAN 84 U cn 
Have erte cnc: s Mb ag r 
analy —— Corte With 
mace, nutmeg, pepper, and fait, a piece of but - 
ter rolled in flour, half a pint of good gravy, 
a ſpoonſull of catchup, half a glaſs of red wine; 3 
1 RI 'Garailly 7 
Ane ain Mi oft retro 


A 145 for Fowls. 


II tl and bruiſe the livers ; cut ſmall 
| ſome freſh or pickled muſhrooms, or both, boil 


FT ER mw > © © 


9 


and chop a handfull of parſley ; add to theſe 
two ſpoonfulls of catchup,a glaſs of white wine, 
J and as much gravy as will make a proper quan- 
tity of ſauce ; thicken it with a * of but- 
ter rolled in flour. 
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11 . for. boiled Dink, 

- 445 $4214 Sixt0k 366! en sid 29J61%, FAN 
Page lemon, flice and ont i: mall take or 
all the ſeedsg bruiſe the livers with a little gra- 
2 vy melt ſome butter: 3 mix oll, let it bol e 2d 
a litde of the, tina of lemon ſuted n 
eo Me nnn ties Man wann 

| nf 72 Ta dien a Rump of BAA 456 
- Mou etre ROOT G4; : 
'Bo Lic rathed-adreithet half enongh; ke 
off the ſkin; mix together ſome bearers mace, 
nutmeg, Pepper, and falr, a handfulb of parſley 
ſhred fine, a litcle ſweet 'thyme, 
Make inciſ ons both in the fat and lean pert, 
and ſtuff in this mixture, Mix fome of it with 
Folks of eggs, and ſpread over the beef. I 
the rump of beet into deepeartheti pan, pour il _ 
the gravy which runs from it over It, with t fe 
pint of claret; cover the pan cloſe, with paper; 
| bake it two hours. Lay the beef iuto the difh, 
Pour the liquor "IA after having ſcummel 
off the fat. ain 445 . . e 
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A (pan dreffing a Tvixty'or FowL, 
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Dart out che breaſl-bobe, fill the fon 
with foree-mear, 2 made chu; de ficſh of a 


The AR F COOKERY. 167 
ſoul ſured fine, a pound of Jean veal beat in a 
mortar, haif a pound of beef ſuet ſhred fine, 
u much grated bread as ſuet, ſome ſhred par- 
ſey, and ſweet berbs 3 ſeaſon with mace, nut- 
meg. pepper, and fair, a little rind of lemon 
ſared figes mix all with raw eggs, This quan- 
tity will do for a large turkey d ſo you may 
make any quantity you pleaſe, in proportion to 
the fowl you dre. r Roaſt it, For ſauce, take 
ſome good gravy, with muſhrooms, and if any 
force-meat leaves from the fowl, make it into 
balls, fry them, and put them into the gravy, 
Garaiſh with demon. The fowt my be lard- 
e mk phate nt 


Arn ol um ft ard nd i t 
To dew 2 VA'® EY: hog 

+; 0 0 5111 14>w bat hog. > 40, 2 14 
Dv and pick it well, ful the . ik | 
force · meat put a ſhalt, an / anchovy, and a lit- 
tle thyme into the belly: lard the breaſt with 
fine. fat bacon, dredge it. ry it in 2-ſtew-pan, 
wich 2 good deal of butter ; then put it into a 
ile pot, or deep ſtew-pan, that will zuſt hold 
it. Pour in ſo much gravy as to cover it, with 
mace, pepper, two or three cloves, and ſalt, if 
it wants it, a ſmall bundle of ſweet herbs; co- 
ver the pan cloſe, and let it ſtew an hour; then 
ake out che turkey keep ĩt warm covered up 
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+ by the fire, Boil, the lance: down: 104 piat, 
icain/ic, and-chickby is wich a hien uf buner 
rolled in flour, Put ino it a glaſs of red wine. 
; Lay. your turkey into the diſh, pour the ſauce 
over it. — a2. 
* 4 4651 3 8 ern 1 U —— 
* van ac lle RAA ITS 
. tt wma co 
„5 em into quartera, lard them, or not, 
as you pleaſe, dredge them with flour, fry them 
in butter: put them into a ftew-pen, wich ſome 
good broth, or weak grary, à glaſs of white 
wie ene eee e det 
| herbs, a very ſmall piece of butter rolled ĩn flour 
| cover the pan cloſe, ſtew it half an hour, dif 
5 them up, and pour che ſauce over them. Gar- 
wih e maenner. 
7 3:27 ens 1 rr eee e 
1 eee 
| 11 P 9 f 
þ %% As et etort, 
| th „ 
into a'ſtew-pan, with-as much water as will co- 
ver them, a blade or two of mace, à little ſalt, 
%%% pariſey ;*cover che put cloſe, 
f and let them ſtew half an hour: then throw in 
a ſiule parfloy-clean waſbed and chopped, Take 
Ln —— Haye 
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r 000 rtr 1 
ready them egge well beit, which pour into 
the ſanci ia he bout; give it a heat, 
but do not ot it boi gad, a moving it, 
tappen em curdimg; pour ſt over the 
chicken Mind to talce dt 
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Carex EN ids mew * 6% 4 
e rib or 2 ſurge colmpany; 5: SY 


ee eee eee eee e 28 
„Her a onen (nicht — 
half a deren hogꝰv tongues bofled and pedled, 
a hole cauliflower bored white, ſome ſpinage 
boiled and ſtewed; lay the cauliflower in the 
middle of the diſh, the chickens round, and 


doie ige tangues ru 
roots towards te edge of the diſh, the winage 


in ſmall Þcaps beit the {ongues..  Garaiſh 
wp rg af SS Vi HA Ot 
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and fry them in butter a Gae brown ; Grein ot 


all che gat, In oer your: chickens, ſome. thin | 
„— Ft 


the bunch of par- 1 | 


nutes. Take up the chickens, keep them warm, 
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* The AR T CODE BY. 
of Jean. xeal, a. blade pr to of — 
of cloves, a. little whole pepper, aud ſult; an o- 
nion, a ſmall bunch of ſweet herbs; pour · in as 

much boiling. water as will cover them, cover 
your pan cloſe, and let chem ſtew eighteen mi- 


boil the gravy till it is rich, ſtrain and ſcum it, 
pour it into the pan again, with to ſpoonfulls 
of red.wine,.a-few- muſhrooms, and put in the 
chickens to warm. Lay them into a diſh, pour 
the ſauce over them. |Garaiſh-with tices of 
Wer eee fliced lemon, 


Ste — N. e Ti 111 * 2 Jer N TM. 
8415 1 19 To ſew Doors, | 
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Bt 16 Crapht ary pry ts cut PTY 
to quarters, fry them in butter a fine brown; 
Pour out all che fat, dredge iu a littſe flour, put 
in half a-pint of gravy, a glaſs of ret wine, an 
anchovy, a:coyple of ſhalots, and a bundle of 
ſweet herbs;-cover the pan cloſe, and let it 
ſtew eighteen minutes. Take out the bunch 
of herbs, ſcum off riſe fat ff. your ſatte is not 
as thiekas-cream,; pat in à little piete of but · 
ter rolled in flour, to malie it fo. r with 
demon und barberries, © 
. n 8 the fam 
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ren need to be e ſtew 


you intend it ſhall go to table upon, carve it, 


ttle pepper and ſalt on it, ſqueeze the juice of a 


lemon over it; lay the back uppermoſt, preſs - 
it hard with a plate; put to it two or three 


ſpoomlulls of good gravy, cover it cloſe with a 
3 F 
ee mpeg Send ic erw TOON: 


reo Porar 0 K He 14100 


es the Mis ders off four 0 of 
. then waſh them clean ; take 
two pounds of. beef, one of mutton, and one 
ie of pork ; or, as you like beſt, four pounds of 


h ay of theſe meats; cut them into pieces of 
ot three or four ounces each, ſcaſon them very 
* well with pepper and ſalt, and a good onion 

chopped very ſmall; have ready a ſtrong wide- 


mouthed ſtone jar, ſuch as hares are uſually 
Jagged in; lice a thin layer of the potatoes in- 
ne, then a layer of the ſeaſoned meat o- 
12 


313 Rnnors's me: 1 
. e e ee 150 | 
| & good way el ac « Wins TRAN 
ks eue ic 1 it ine 0, db "hich | 
_ ſeaviog the joints hanging together, ſprinkle a 
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5 10 Aae ne | 
| ver them and ſo het hyervof potatoes 
and meat; let your uppermoſt layer bepote+ 
toes, ſo that your jar be about three quarters 
full, dot pot no Water into ur jar; then-glaſe 
or ſtop the mouth of it with a large well-fitted 
Nuece of cork, covering the ſume wih a ſihbng 
pPaiete of cava, and tyiog it down wir paale- 
meal ſo a8 only u lifile of the ſteam may of 
3 2 
Jar from bur ſting. 'Then place your jar-up- 
right in a keitle of cold water on the fre, Jo 
us the mouth of the jar may be always/two 
inches above the water in ihe kettle when boil- 
ing. The herrico in the jar will begin to boil 
ſome minutes ſooner than the water in the ket- 
tle, and that for obvious reaſons. In about 
m: bour after the wuter in the kettle begitts to 
1 boil, your herrico will be fully ſtewed. Then 
. decke out and open the jar, r | 
1 Dee eee 
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5 eee een. | 
| Rexx inthefpiresribs, rub it very well with 
| an, lay it upon a table, ſtrew beaten ſalt · petre 

over it. cover 1 
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bat ik! + %, "HY Sou 1K 112 „ ee 


at linen cloth about it tight, and tied at botk 


_ ter; with the bones of the fig; ſome wholepep» - 
per, mace, ſalt, 4 race of ginger, und two ot 
_ three bay leaves; ſeum the pickle eta, 
end half wilt bolt bühne eig. "When lib 
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| faltoperre, and ſtrew over it; let it lie tue nix 


days longer ; preſs itawoor three days bylate - 
von hang it up. Three quarters of a pound 
of ſals petro; and the ſume qu of Brown 


ſugar, will ſerve a ſmall pig : one half of the 


nue · perre ur fir ii faking, and the other half x- 
ick we Taparar the ſecbnd ſalting- 


NB Wem it has hung 1 month Wü 
weeks, lay it into » box/amoogt cr 


4 "y 4 £ 
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uu To coller a'P. 16 | "4's 
nme Hun 3; Mou art os | 


cor of the bead and rail ht, b 
mud dry it well j (ea ſon the fleſhy fide with bear 
en m umeg, pepper; and ſalr; let it he 


alt might, Mix forge ſhred parſley, merjoram, 


nnd: ſige, ſtrew! theſe. over it, roll it ap very 


iight-and-fiem, euch haif ſeparate; few a piece 


ends, wrap it about firm with a piece of brad - 
rape, ascloſe as ir will lie, put ic COT 


cold, rake off the rape ud cloth, vain the pick 


kle, put both when cold into an earthen vellel, 
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diu pepper. and ginger; ſcum the pickle be- 
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und keep it for uſe · a neee 
rn, . 11600 e 
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261 


the neon ſeraped; open your fiſh, waſh them 
ut hog chem with a cloth,.cut off the 
. the infide r pepper, falr, and 

loves, all beaten; mix together ſome parſley, 
| marzoram, chyme, bred very ſmall, which-ſtrew 
over them; roll neon 
upwards, that ſo the ſmall:end may be in the 
middle; ſew them into a. piece of linen cloth, 
tie the ends tight, bind them ia with broad tape, 
as doſe as they will lie; put them into boiling 
water, with the bones, half a pint of vinegar, 
ſome ſalty. a bundle of ſweet her ba, a little mace, 


fore you put in the collars ; boilthem flow three 
quarters of an hour. When enough, take them 

up,. take off the tape and cloth, ſet the collars 
upon a plate, that they may be of a right ſhape 
when cold; ſtrain the pickle, When the col- 
lars and pickle are both cold, put them into an 
earthen veſſel, and keep them clofe for uſe. 


Tut ech mut be fours with ſale and ſand, *Þ 


- 


ann bora on - 
mere ese bl, mn vin, 
berries and-partleys: 27 {1 061384 ; 28949 
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Ef #66201 Te ahr B's „ ue 
© 34.081 nal 75 gu 1 Tit W Dl 
A Thin eve of he el b beſt; take e 
ſuin uff to the end, beat it with © rolliog-binx 
have four quarts of pump water, bow gh om 
ter of a pound of 'ſak-petre diſſulved in ĩc; 
ſtrain this pickle; lay. the beef into it t yo di ys, 
turning it; min together nutmeg, mace, clores, 
and pepper, all dear-fine; a little thyme, marjo- 
ram; and parſley, ſhred; — 
lay ot the ſkio, roll it very cloſe, 2 
of clatb tight about ir. tie the ende cloſe, wrap” 
it wiih broad tape, as cloſe as it will lie, lay it 
into an earahen pau, with half. a r 
eee em wh bread. x 


e chr Sn. HET 


Tanz a ade of Gn, W it, 
cut off the head, and a piece-of the tail, dry it 
vith a cloth, make a force · meat thus: take the 
ſkin. oF the tail, beat the fiſh in-a wor tar, a few: . 
oiſters plumped in theis-own liquor, one or two 
lobſter tails, three yolks of hard boiled eggs, 
fqur anchovies, ſome * thyme, and mar- 
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6 DARD ECOOuERA 
Joram, all chapped de; add 4 title grared 
1 5 bread; ſeaſon this mixture wich mere. nuemeg, 
1 _ cloves, pepper, and ſalt, all beat fine; mix it 
| together with ram gdlk-of egg; ſprink le a lit- 
tile pepper and falt upon the ſalmon, rub it o- 
der with volk of eg$.oſpreadom the Forte- 
408 meat, roll it up tight, ſem it into a piece of 
 Cothy tie both ende, and bind it abbr) with 
beoad tape cla. Bol it ey g bodrs in 
ga a pickle of water} with ſalt and vinggerꝶ foam 
8 3 it be boiling een in the , 
| Smt ————— 
ſiome whole black pepper! When the ſalmon 
* is enough, ſet it up to cool; let the pickle be 
cC0ioldd alſo, and put then in an earthen velle!;' 
|  When-you fend it to table, garviſh-wich fennet 
and r e UN rüde ni M e 


NES x To = Cor Hoods, 

+= Pine eee Vented while be; 
* an ike a gend en ren V them one fon | 
v Wem p r . 
Rn both xy to ſpe it; pt tit bh wet. 

[ Wich falt in fc ; let it boit low In hour. When 
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boiled, and ſend? it to able ichor Mutec un | 
winks Am wwotiors wth tas apor een 
en d 1% His 1995 4.44) eee 
An Tocollar a (Cann HAI 
nen dun uch Mad tte d get ee e 
rr a ralf head with the ſkin: and hairy 
ou, ſcald off the hair, parboll it, flir it on the 
fore patt, and take out all the bones while it 
is hot j ſeaſon it with 'mace, nutmeg; peppet. 
and ſalt, ſwuel mar jeram and parſiey; rolb it 
bard; put it inmd a elcal and bind it au tapes. 
directed ſor other callars beit it D isn Ai 
u moch rater as will coror it; with a Bttle Gals. £43 | 
in it. Before you-tolt up the bead, boi and 4 
peel the tongue, ſlice it, and lay it, with the 


eyes, eee roll it op- with it;: 
throw away the b eee ee When 4 
27 Nen x. = | 


— einen opt: een r rel 
ö When the collar and pickle ere both edld, p 
mem togettrer inte an ear them pan, with a: 

ef vineger. Garniſh with flowers and 
ries rene . &5 Hal 
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Fatt + belly god . pork, lay it 
70 ber » nigh to ſoak out the blood, mix 
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Pia, ſeaſon them with mace, nutmeg, pepper, 


18 Lo NEIL 
ſalt with ſak-petre and common ſalt; let it lie 


| outſide, to make it cut like brawn, roll it up, 
| ſew a coarſe cloth about it, tie the ends, and 
did it with tape, as you do a collar, and boil 

it in ſalt and water; have a wooden caſe of the 
ſize you would chuſe your roll to be, with 
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PP 
ſhred them fine, dry the pork with a clean 
coarlecloth, rub it over with yolk of egg, ſtrew | 
_ theſe herbs over the inſide; cut ſome thin fli- 
.ces off a leg of veal, beat chem with a rolling 


_ and ſalt; lay cheiflices of veal upon the pork, 
roll it up bard, put it into a cloth, and bind it 
Axe other collars, with broad tape. Boil it in 
falt and water. When you think it tender, 


| rake ir 0urz/par-inco.he- pickle dane gage 
nud pepper, give it a boi}; when cold, put to 
> it's nale vinegar, «od Leep che collar in ig. 
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to days in the ſalt : have ſome cow heels well 
boiled and boned, and mix them amongſt the 
pork properly, putting a good.deal round the 


boles in it, and a top to go into it, with a cord 
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ory es When your roll is enough, takes 
_ irout of the cloth in which it was boiled, ley 


a clan coarſe cloth into the caſe, pur in the* 


brawn,/pur in the top, lay heavy weight up- 
on ic . let it ſtey in the eaſe üll it is cold. 


Make s pickle of falr and water, with a hand- 


ful of bran boiled in it; train it when cold; 
keep it in this piekle for uſe. Send cither the 
rol} or ices of it to able. 55 
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doll them in ſalt and water; when enough; and 
cold, take the fiſh out of the tails and ela wa, a 
whole as poſſible, ſplit the tai, and tale out 
ide guts; do not uſe the body for potting, as 


en mace, grared nutmeg, pepper, and ſalt, lay 
your lobſters into an earthen pan in layers, ſea- 
ſoning every layer. To a fmall pan of lobſters 


oven.” When it is enough, drain the butter 
from-it while warm, and ſet the butter to cool; 
when your lobſter is cold, put it into the pots, 


| the butter which Wr 
| . , 6 
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"ASTD been ts 


it will not keep long; mix together ſome beat - 


put half a pound of butter, cut into pieces, at 
the top: tie a paper over it, and bake it in an | 


as firm as poſſible, and ſmooth at the top, rake 


"a Wenk v «eoothan 
25 An eee ee | 


mote butter, put it iuio a fun, ſet ĩt upon aſlow 


F ; | the pon be moved. ll the boher is quite hard 


1 wh it eleqny dx i wich p loch, xut it into 


ire e cee | 


n whh the butter a0 dit not lev 
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pieces about three inches long, lay them into 
| an earthen pen, fedion: each leer nlite, N 


= e of une di the eh, die 4 paptit over. the. 
ven, 


1 myg, bale them half av hour in d quick 


Wen enough, laß ibem te drain z Mhem end, 


ux 4bem inte vont pot or pots very claſe,and 
it von think they do; not taſie enongh-of the 
| ſeaſoning; add a lite more:. : When yon pur it 
ot the pot, talia che butter which ws baked 
with thaw from tbe gravy, and ii it is tod lit- 

ie add ſome! more hutter toit, put it into pan. 
ſet it upon a flow ſite, take off the ſchm, and 


pour the clear butter over the cela in the pot. 


Do not more the pats till the butter i quite 
hard. Ohſer ve this far all pots,” 1 n 66 
_ Nr dunn the lome r. 12004-3175 | 
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Scnart, ban 4 pſt and wipe it 
withd cloth,cut it into pieces, ſeaſon it with mace, 
nuimeg cloves pepper; #nd-falt j put N in- 
toanartiben pan, wich the ſkinny ſides ut to 
anchhbettom lay pieces of butter on th top u 
a paperioqet it and bake i Mhetf it eemes 
o he oven; drain afl the buiter aud g e 
very vel from it, til quite di y. Wen i 


ble-on:wpoden mortar. lf you fing iv nt high = 
enough ſeaſoned, add a littie mae the m 
ſeaſoning. When the ſalmon is beat very fine, 
put it dsa ble your pots Huang esch. and 
cover it with clarified butter. © | 
N. R Some people do nbt beat n 6 
tar, but:put it down as whole a. poſfible Auto 
be eden rg eee f= »tht. 
et eee ES 70 eee ind 
{ng dre To pot a Pi —_— E 
Gomer 29] 12949 25 ener een 
ſplit ir; tate out the chins bone; ſenſon the in- 
fide with bay fah, white pepper, mace, and nut- 
meg / lay. it together, and tun it round; lay it 
into an earthen pan, tie paper over it, and babe 
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it. When it is baked, drain it well: when cold, 
Fut it nnn 
deer LY Met | 
Wi £11 T0 pot 4 an 2 922 
3 1 n FMlen YI 2 77 
n be hind. parts. of a bare, and- $2 
all the ſkiooy-part and i- 
new, beat it yery fine in a mor tar, with butter 
melted without water. ITbe bind parts of a 
large one will tale half à pound of bumer. 
Feaſon it with mace; nut meg, clotes, pepper; 
and ſalt: mix the ſeaſoning well amongſt it, put 
it into your pot cloſe and ſmooth; and pour cla- 
- tified butter over it. abs. . bangles Aguego 
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dos, lot Has in Joins, zi 0 
a nber when cada 
it up into joints, a v would at table, lay a- 

| fide the head and bloody parts; ſeaſon the hind 
parts and back-bone with mace, nutmeg, pep- 
per, and ſalt, and Jay it into an earthen pan; 
have a pound of beef ſuet bet in a mortar to 
' 8; paſte, which lay over the hare ; ties double 
brown:paper over the pan, and ſetiit into a flow 
oven all night. When baked, drain the fatand 
gravy from it; drain it upon a cloth. When 
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is gabe gold. lay it cloſs into pots, and cee 
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aud ſine vs, put it into an earthen pan, with a, 
lle pepper and ſalt 3 lay ſome pieces of bug: @ 
ter on the top, tie a paper over it ;, bake it till 
it is tender, drain the liquor from it while, hot. 

When your. beef is cold, beat it in a marble os, 
wooden mortar very fine, with. butter melted 1 
— without, water; ſeaſon it with mace, nutmeg, 

pepper, and ſalt; mix the ſeaſoning well a». 

mongſt ic, pat i firm down in Your pots, * 
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„ nerdy 855. and waſh them 2 of 
the heads, fins, and tails, lay them into an earth- 
en pan; mix together mace, nutmeg, pepper, 
and ſak, ſeaſon the inſides, and ſtrew ſeaſoning 
between each layer; put ſome pieces of butter 
over the top, tie, paper over them, bake them 


5 


an hour and three quarters, pour the liquor 
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1 ton ben. Pur che luto che pden and, when 
F hs ec clarified re moths 
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dees less together, epi inks 
ee 9/0 of butter ober it, 
cel Ge pen vit paper, and bete it. Poor 
hs it white it js hot when cold, 
wehe ie off, and beat pt tc u pete ne 
1 MI beet "he bots bowl,” puttivg/in s | 
. mi pepper; kalt, 8 Nut 
irie into the pots, aud toter it with) 


— afified butter. une wan 2} ot Brag. 
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Diane; them very clean, cut off the heads 
22 do not waſh 'but cleun them with a 
r lay thew in- 
- 168 When baked tender, poor the liquor from | 
them, lay them upon > Gol? to drafr;  feaſon 
wien again with mace, Wütmeg, pepper; He - 
fi pat them imo yeur pots. Take*thebut” 
1 ter which was baked with the fowls, and melt 
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to pieces three or four inches long, dry them 
in a cloth, ſeaſon with mace, nutmeg, pepper? 
ſalt, zug a inle ſal prunello pounded very fide; 
lay them into an earthen pan, with a good deal 
of butter: on the tap. end tig per over Le 
pe- Half am hour will bake wem in a-quide 
men if. chen are not very large jones. Taker 
them carefully out, lay them upon a coar ſe clout 
to drain i hen quite cold, put them into dhe 
pots, ſeuſoning them again with the ſame ſeaſony 
log: «Clarify the butter they were baked in, 
and pour it over hn 2 
N. n. H gon chuſe to bone _ N fer 
the {al Prunella. eau em „fi af 5095 


57 18 act or bac and tons 


Sram your "TIF or brocoll as before di · 
rected : have a ſtew-pan with boiling water up- 
On Towra, drop in the esd as quick as poſ · 
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—_— ute them — — . 5 
ben dn, lay them upon tlie pine, ud 

F wen ie dbl, with melted buerer, © - A * 
W 1 Wissen . nth 2000 
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8 A Gang good buttered toaſt, ities 
$4544 dee fire ad ly. dropped erf pon esch 
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es 5nd buttered: EG. 

6 ag Ane us un dd wn anch 
Dres the brocoli es before ordered; ths 
what number of ug you chuſe; beat them 
well, put them inte a ſbuce- pont with' 4 good 
wife of butter, a ſpoonful or two ofcream, and 
d fate falt, keep ſtirring hem wich aFpoon; 
= pour them upon a toaſt made half an ĩneh thick, 
„n el burtered on both fides Lay it in the | 
3 middle, and the brocoli round it. 
N. B. A diſh — 55 t 

he! in r — 


2280 + ' . 8 


* 
"> 5 os ah 


1 


TART Lowery LY 


3 5 v $74 
1 181 


piece of butter the ſize of a hen's egg. and ſome 
ſalt, pour on a quart of boiling water flowly, 


ed z put ig a little deaten mace, nutmeg, and 
pepper, pour it into 4 ſance · pan, and ſtir it up- 
n the fre till it fimmer ; then pour ic out 

| one reſſel into agother till it is quite 


it till it be quite hot. Waun 


wit hangin Fricaſce of Es 6 „ 

Taxx fix or eight hard-boilsd' eggs, We 
them into quarters ; bave half a pint of cream; 
and a quarter of à pound of butter, with a lit- 
tle ſalt, ſtir ir together over a floy fire till it is 
thick and {mooth. Lay the eggs wy onr . 
and pour the ſauce all o r. 

N. B. Gravy may be-uſed d inſtead of cream, 


i it's agreeable. TRL 
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1 a dozen hard-boiled eggs, leak of 
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ſlirring it all the time till he egg are well mix- 


: i andfrothy; bet it upon the fire again, flirring | 
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. the ſhells, and cut the white. te acroſs longwaje 
in ewe datt Xeping-che yoltawhole ; take a 
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water in which + 
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. 88 ont. bold over them a feſ hot ho- i 

I; ſqueeze a Seville « orange, ee lit | 


® nutmeg over —_ 
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pepper, and (ale; ſte it half an hour, and chop 
them well: together. When they are enough, 
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Sous e dhe of tee ceidin 
or mille till quite ſoft, ad ſtrain it through a 


meg, ſweeten it to your taſte ; break into a diſh 
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with a piece of butter: ſeaſon with nutmeg. 


lay them into the diſh ĩ fry ſome egg nicely in 


butter, eee ane 


eee eg 15 
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pan; quake it ptetty hot. drop in your eggs; fry 


them a light W 
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ſiere ; add a little brandy, grate in a little nut- 


as many eggs as will cover the bottom, pour 
on the bread and milk. Bake it half an hour 


ſqueeze it well. ice and toſs it up in a ſtew-pan 
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1 N puddings mix the flour with a lit- 
dean zal che other ingredients by degrees 
—_ -- - which will make ic ſmooth. 
= - * Nerer allow your puddiog-cloth to be waſh 
"=, 1 with ſoap; oy RIO VT dredge 
. de Wiel flour. e oats 0 
W.-M Af you boil your Pubdwg "ny 40, bare 
Se dente debe you put in the batter. 


| | The « banter pudding cloſe, « bread padding 

Lerche vner boil vben yon put in the put 

Sing, and move it frequently, to youmer it 
ET” from ſticking:ts the por. 


| When « batter pudding happens to below 
en put it through a hair fieve, / 

= | For al bake! padding bane the gas 
3 add befors you par them in. '» 
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or new milk, fix eggs well beaten, three ſpoonk ʒð 8 
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folls' of Hour, . a: little nutmeg, end ſalt, into 
boiling Water. It wil be enough in half ans | If 
hour. 5 wich IO oe . =. 


1 bn IN 6. who ( 
'F i 
1 


S _ 
ten eggs, without two whites, well beaten, fox 18 
a 1 nn | 
ws 3 - 9 
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W TX | 
"Titi 4 petay, leaf with"the eeult-one-l „ 3 
- Bf fliced*thin ; boil a quart of cream or new mill, ' 
ö pour it oer the bread, pur in a piece of bur- 1 

ter, ſlir ĩt round, and cover it cloſe. Beat fix 1 
ess, leste ont two whites, add them to the — 1 

above mixture when it is eold,withewo po. 
| bulk of mountain e Were a lictle 
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ther: Ha en will boil it. A 
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rü well ant, 


and then mit them with « pint of thick cream; 


u eld u berge ſpoonful of Rour® wich a little 
of the cream, then add it to the whole, with i 
quarter of a pound of lump ſugar, and a little 
nutmeg. Butter uud flour the doch well; do 


not tie it too cloſe. Put it into * water, 
bee bail for warmen e 
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denen ad beide aides 2 b tie 

_ tothin ſlices, as for tea, butter a diſh, and lay 
the flices Al vert Rrew ber the bread and 
butter ſome currants, clean waſhed and picked, 
then pat in a layer af bread, butter, and cur. 
n 828 „ein oe in. 2 — 
milk, a quarter gf a gutucy 
N 3, mix all this tor 
geber, ſweeten it to your raſte, and. pour it or 
ver the-bread.and butter, Bake it half an hour, 
Fr ä 
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AQuere of cream, three Naples biſcuits and 


bal, half a nutmeg grated, a little beaten cig- 
namon and ſalt; ten eggs, leaving out five whites, 
little rind of lemon ſhred fine, ſweeten it to 


butter into a ſauce-pan with the mixture, ſtir 


it upon the fire till it is pretty thick; pour it 
into at garchen pan, with ſix ounces of currants, 
that have been plumped in hot water, ſtir it 


round. Line the bottom of the diſh with puff. 


paſte, and lay ſome round the diſh edge, When 


the pudding is cold, and the oven ready, add a 
glals of mauntain wine or brandy, and pour it 
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A eb full and half of manna, boilit in 


a'pint-and, half of milk, ſtir it all the while, and 


. boil it to a thick conſiſtence; let it ſtand till it 
is cold, and then put in a little nutmeg, a little 


beat cinnamon, a glaſs of mountaid wine, fix 
eggs well beat, and a little ſhred lemon peel. 
Boll it about three quarters of an hour, 
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your taſte, and mix all together ; put a piece of 


in; lay long pieces of marrow ee . 
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bualf of milk 10 a thick cönfiffence, ſtir riug it 

all the while. When told; add de it fix eggs, a 
tile nutmeg and ſalt, a glaſs of white wine. 
| Butter the diſh; and lay puff. paſte round the 
8 Wye, e een will bake r. 
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. A Penny: def K e a 

pound of ſuet ſhred fine, half a pound of ſu- 

gar ponnded; three quarters of a pound of cur- 
Tants clean waſhed: and picked, half a nutiney | 
- *grated; half the rind of à lemon ſhred fine, a WM 

little falt, five eggs beate; mix all together in 
; neee milk. Boil it two hours, 
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4 resolve to bake woe 7 

A iu of wit, fix cad 2 kidle ſalt, male 

it into a batter with flour, as thick as for pat 

cakes; put ſome dripping or butter into a ſtew- 
pon or Arying- pen. boil/it vpog the re, pour 

2 145 batter, aud hold it \ upon the fife Wodt 
chree u minutes io Bardey” the” 'Voetolni, then ſer 
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mit under the meat before the fire. Give it a =_— 
| hear wpon the bre ſereral:rimes, ſifting it in | 4<t 
the pan when it is ſtiff enough to bear it. Make 
the pudding of ſuch a "ſize as to be baked e- 
aough-when the meat is ready. Slide it upon 
2 dilh, and lend to Ow with melted Wer. 
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93 Mane 4 palle with Live flower, fer et 
chred fine, and a little ſalt; have it pretty iff, 
Let your: ſteaks be beef or mutton, and ſeaſon 
them well with pepper and ſalt. Make it up 
with the meat in the middle, as you do an apple 
dimpliog; tie it into the cloth, and put it into 
boiling water. A large one OST Fen. | 
a ſmall one three hours. 


N. B. n inſtead of ſteaks, eat e well © 
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40 aft 1 bx 
* N 19 a quarter of a Fn df.cice with f 
ſtick of cinnamon ia a quare of milk upon aſlow 
fire, ſtir it frequently ; when tender and thick, 
pour it into an eat then pan, and ſtir into it a 
quarter of a pound of butter, ſweeten it to your 
ute; add haff a ſmall nutmeg grated, a Jittle 
roſe water, and mix all well together when 
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ir is cold : bear eighf egg keeping out three 
Whites, beat all together; butter a diſh, 
* pour it in, aud bake it. beiten dee 
Vith puff. paſte, or not, as you'pleaſe.' - 
. .* B. Currants or ſneet-eats way beaded 
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=_ > A ground Ree v1. 
0 Boaz ſix ounces of du beer of i rice amongſt 
” a quart of milk upon a flow fire till ĩhick, Reep 
Fe ſtirring it frequently; pour it into an earthen 
pad, ſtir in half a pound of freſh butter, 4x 
ounces. of ſugar, When it is cold, grate in half 
à nutmeg, fix eggs. beaten, two ſpoonfuls of 
mountain wine, and beat ali together. Line 
F in, 1 5 
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K Pot of e cream, fix eggs. ledging out thre: , 

| Ades, dos IPoonfud of Hour; grate iu a little 8 
butweg, 2 litile ſalt, ſweeten it to vont taſte; 4 
b 
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butter and flour your cloth, tie 4t not too eloſe, 
anʒd put it into boiling water half an hour. If 

you chuſe-you may butter a wooden bowl, put C 
NSF be a if 
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ADs: lirile heat einnamon, half a pound 


wille and picked. s little falt mix all toge 
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"* Cheſaut Poppinc. 


"TowrL cheſoats, boil. them a harter of 
at hour, blanch and beat them in a marble mor- 
t3r,0n; wooden bowl to a paſte; with a glafs of 
mountain wine; beat nine eggs. leaving out 
three, whites, à little beat cinnamon and ſalt, 


mix all well together; add a quart of cream or 


neu milk, « quarter. of a pound of melted but- 
ter, and ſwaeten it to your taſte, Line your. 
diſh, wich poſer, Powe, in de * | 
bake i it. | 


Decktird v; v 1 5 SY G 8, which make' a a 
a. 05: pretty de Rm. 


Taxes quarts of milk, turn it with runnet, 
| 1 | 


' torn. neat gets butter 0 
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A Penny loaf grated, ſeves eggs, leaving out ; 
of raifivs: ſtoned, half a pound of currants clean 


ther wich a ꝗuart of new milk or cream, but - 
tet e din. poar, 1 in ** n dale dt. 
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_ the whey. from the curd. beat the curd 
in a mortar with half a pound of freſh butter, 
py” till he curd and butter are well mixed, lx eggs 
. well beat, ewo Naples biſcuirs| grated; mix all 
together, and ſweeten it to your taſte. But- 
ter patty: pans, and fill them with the thixrure. 
Bake them in a flow oven, and turn then out 
into 2 diſh. Cut eirron and candied” orange 
peel into hithe nartow pieces, aui blanched al- 
mouds cut into long flips, and Nick them in 
different parts on the tops of the puddings ; 
_ Þqur a little. wine and melted butter into the 
KL and ate m_ fogar over chem. 
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- Dor fix middting ſized potatoes, peel them; 
when cold, ſqueeze them through your hands, 
leaving iome partof it about the ſizeof half an al- 
mond; add to them half a pound of butter welt- 
ed wichout water or flour, eight eggs well bear, 
2 quarter of a pint of creatn, half a gli of 

_ mountain-wine, half a pound of. fagar; 2 little 
beat cinnamon, the juice of half a lemon, the 
rind of one Jemon ſhred very ſmall, put poſt, 
paſte round the diſh, and bake i Ws: 
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Tux ne apples eoddled fo ſoft as to 
come eaſily from the ſłin, teu eggs, leaving out 
four whites, the rind of a lemon gtated, half a 


pound of ſugar, a glaſs of mountain wine, a lit- 


ile gatmeg and cinnamon, a quarter of 4 any 


we Put daa e en 
8a of "64 3: 
Sallyed Þ 0.7.1. ITY 18 4 


1 thin and brate p 1 


r melted butter, ſalt, nutmeg. 
Pepper, ſome; bread crumbs ; roaſt them before 
the fire in ſcallop-ſhells, o or brown them with a 
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red hot iron. 4 Ke 
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8 pint of milk Golding horas ſeal 
Joaf, cover it cloſe, and Jer it ſtand till It hes 


ſoaked up the milk; then tie it into a cloth, aud 


boil it a quarter of an hour. Send it to table 
with melted butter n. over uy and grate a 
lictle NT 00 uo; | We iT $ 
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nemon upon # flow fire, and let it #601 3 beat 
eight eggs, lea ving out four whites, mix a ſpoon- 
fal of flour with them, four ounces of almonds 
blanched and beat to 4 paſte, a quarter of a. 
pound of ſugar, and a little roſe water; mix 
the eggs, then the cream, by degrees i have | 
ready a thick doth, wet it in warm water, 


. dredge it very well with flour, pour in your | 


pudding / tis if chef, aud boil it quick for half 


a Hof. Send ie to fable with melted butter, 


00000 why r over bi and ſome Togar 
693 It. 
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Harra pound of butter ae to a cream, 
three quarters of a pound of lamp ſugar pound - 
ed; half « pound of almonds blanched and beat 
to a paſte in a marble mortar or wooden bowl, 
the rind of two lemons boiled in two waters till 


tender and beat to 4 paſte, fire ego well beat, 


a glaſs of mountain wine, the juice of half a le- 
mon; mix all well together, put puff. paſte 


| nad the diſh, and bake it. 
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N. RN Make an orange pudding the ſame 
way, only ale wenge the place of lemons, 
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fer! 4 A Po 5 51 U 614 
| 1 1 bog donn 
555 — ounces of the crombi f fine 
bread fliced thin into u pint and half of cream, 
with half a pound of almonds blauched and beat 
to n paſte) a little roſe water, eight eggs lea v- 
iug out four whites, a quarter of à pound of 
ſugar pounded, a quarter of a pound of melt- 
ed butter; mix all well together. Line the 
diſh n in zune 7 
bake it. 918 e A N p 
* HA mt NY. P ub Df 6 


22 «25947 — 


Poux a-quart.of eream ſcaldiog have upon 
an old penny loaf ſliced thin, the cruſt taken 
ſeom ĩt, cover it cloſe till ĩt is cold; add nine 
ſalty Half a pound of beef ſuet, three quarters 
ol la pound of currants clean waſhed and pick- 
ed, three apples pared, cored; and ſhred; a lit- 
tle role vater, ſome candied ARE But- 
ber eee «11/46 ene 


+ AMV 1 wa; il uc 
Tanſy Puppi xc, 


r 
. 


Bear twelve e eggs, keeping out four whites, 
K 5 


: ” 0 dS 8 47s - « = _ 4 
$ g | : £0 + 24 
40 The AR Tf COOKERY; 
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= a quart, of cream, the crumbs. of an/halfpenny 


roll grsted, a little orange flower or roſe wa- 
ter, cinnamon, nutmeg and falt, a ſpoonful of 
tanſy juice, half a pint of ſpinage juice, half a 
| 5 of n n your bew and 18 it. 

| E 7 85 A Carrot * fy »y Was rn; 

| E * N Hg 31 off mi 
e ee dene trolling, ſtir 
in half a pound of carrot clean ſeraped and gra- 
ted, three quarters of a pound of grateũ bread, 
ſix ounces of ſweet. butter melted, two glaſſes 
of mountain wine, a little roſe water, half a nut- 
meg grated, balf a pound of ſugar; mix allwell 
1 eyes,” Lay puff · paſte round the diſh edge, 


'A Biſcaie PvopinG/ 1a 


Keen W e biſcuits grated, Fong o- 
ver them a pit of cream or mik boiling hot, 
cover it cloſe till cold; then add a little heaten 
cinnamon, nutmeg; and ſalt, ſour yolks and 
two whites of eggs well beaten, a little roſe 
water, wo ounces of ſugar pounded: mix all 
well together, and boil it in 3 ba ſon. Send it 
to table with melted 22 wine and ſugar 
8 : i 
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N 
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1 Nia Pie 1432; en 1 1715 


* 4 
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1 ee e belf: 2 pig. Le cream. 
a pound of grazed. bread, a pound of ſuet ſhred. 
fige, half a pound of currants clean waſhed and 
picked, half a pound of raiſins ſtoned, a little. 
grated lemon peel, cinnamon, nutmeg, and ſalt, 
half a pound of ſugar, 2 glaſs of brandy. It 


will take three hours boiling. on 


? e This putting my be baked, i vs 
e ITY 


12 * 


F AN ene 


Mun eggs well bone, I quart of * or 
new milk, fix ſpoonfuls of flour, a little ſalt and 
nutmeg; mix it by degrees into the milk; add 


gar. Tie it in a cloth, and boil it two hours. 
Pour: melted butter over it. ** 


Ae Peine 


Wen a pound of ſaga in three or four hot 
waters, put it into a quart of new milk, with a 
ftick of cinnanſon, boil it till thick upon a ſtow 
fre, ſtirring it frequently. When it is enough, 
0 K 6 


ts} Kline, Pr oo; 8,6, or 5 


a pound of prunes, a quarter of a pound of ſu- ; 


* 90 a — 8 * FP 
EI * x -* 3, 
OT”, OS y N * N n 5 4 
9 - * = \ 


== ay TREWWT @TOOKERT: 
WW fiir in half a pound af freſh butter; pour ĩt in- 
0 an cartheh pam Beat nine olli and five 
| Whites of eggs, a glaſs of mountain wine, half 
a2 pound of ſugur, @ quarter of a pound of cur- 
__ . rants clean waſhed and picked, à little nuttneg 
and roſe water; mix all well together,” Fat 
3» 9 — | 


3 


+Þ A Fries bb Oi 


% * 


1 l erbt er un. U thts, x . 
ful of yeaſt, a few currants, make it ſtiff with 

flour, and ſet it beſore the fire to riſe. Let 
the frying-pan be pretty full of fine far, drop 
it * * let i ir oy round and brown.” 


mm, 


* Peaſe sene 


rue cold wer, boil i all the peaſe | 


ate ſoſt. Untic the pudding · bag, tir in a piece 

of butter and a little ſalt; tie it again, and boil 

it an hour longer. 

N. B. Tie it very lack when it is firſt put 
in, and tighter the ſecond time. Take it out 

| often, and beat it with the ladl, 


- & a i. 
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\ Yeaſt! Dowertuns 


Mike a light ak with floar, ful, _ 
and water, as for bread, ſer it before the fire, 


it into rowhd balls of the fize of a goole's'egg, 
flatten them with your hand, put them into boil- 
ing water, and let them boil twelve minutes. 
be them to table with melted butter. 
18 innen 


2177 


covered with a eloth, half an hour to rĩiſe; make 


gn egen. 0 


A ” 4k loaf „! ro ounces of foot, 42 
ounces of currents, half a nutmeg, a little ſalt, 
four eggs; mix it up with a little cream, and 
male it into dumplings with a little four. Put 
them into boiling water, and boil them fifteen 
wein e 


4 


Batter Don 16 


 Taxnogoudpicce of butter, N. 
flour, and make it like cruſt for a pye. Make 
it up intodumplings, and boil them half an hour. 


5 1 


* CY 
* * * 
» 
* u * „ 
* - \ 7 ov 
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& "66 ThE man 
* ne SH, | 
bn. Downs e 


ts ; 


1 maſbreliortborpalioantiich 


nongh for one apple, put it round each like a 


ball, with a little flour in your hand. Tie them 
ſeparately in a cloth firſt dipped in warm water 
and floured, put them into bailhing water. 


Those quarters of an hour will boil them, if 
they are not exceeding large apples. Send them 


eee e dine S 
2 33.3923. Jas {Lt N "cr N leg „ : K 
Black Pn NG wok 

Ab -:f v3: I | : 


1 of dne blood, « A ain of 
cream, eight eggs well beat; mix them well 
together, thieken it with grated bread or leap- 


cad groats, which you pleaſe, and one pound 


and a half of beef ſuet or lard ſhred fine. Sea- 
fon with mace, nutmeg, pepper, and ſalt; put 
in a little ſweet marjoram, mint, thyme, and 
penny-royal, all ſhred: very fine; mix all well 
together, and fill the ſkins of what length you 
pleaſe. Prick them with a pin, and put them 

into boiling water, and let them boit an hour 


— 


you pleaſe, pare large apples, quarigg and core 
| — roll your paſte in round pieces, large e 


to table with grated ſugar over them, and melt - 


y — 


TART Af COOKERY 267: 
upon a flow fire. When enough, lay them up- 1 
on clean ſtraw o drain. Nr 
N. B. Let the ſkins be very well cleaned, 
eee in 
ſalt aud water. fi i ot; 
Puddiogs may- hi-mode: the, ſame way of . 
ther lheep's or co]! hlt. 2 
| ti aid at frog de a e. 
„ übten We LD h A ahh. - 
' * uz >; "s 
Tank three penny lbs anni dia, | 
nice them, and pour over them three pints. of ; = 
cream. ot new-milk boiling hot; let ir ſtand till 
the cream is all ſoaked up Add to it a p 
and half of beef ſuet ſhred fine, twelve eggs li 
well beat, a pound ofqgureants well cleaned, _. 
| half a pound of raiſins ſtoned, a quarter of a 1 
pound of almonds blanched and cut = 8 | 
pound of ſug## '' Seaſon with mace, un = 
cinnamon, and ſalt, alittle rind of lemo ſhred 5 il 
ſmall, two glaſſes of mountain wine, ove glafs 
of brandy.: When your fkins are very well iN 
cleaned in ſeveral waters, and have been laid J 
in ſalt and water all night, dry them with a cloth, 1 
and fill them of what lengths you pleaſe. u 1 
ihem carefully * flow fire an hour, ; I | 


"do" 
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= 
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22 — 
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272 — m_— 22 
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28 ſu te d yu. Happe 6 ü ian 


- "of 888 
| two pounds of lard free from ſkin, beat it to- 


meg, mace, pepper and ſale; Mix the feaſon- 


mug. and the ſkins filled as yo went them. 
wich which ybu fil the firing; but not into the 


ww * 
36 = \ 
* 


eee 


43 
15 
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and ſkin, cut it into ſmall pieces, aud add to Xx 


gether i in a mortar till fine. Sesſon wic nut- 


ings well amongſt'itj and Gil e fine wel 
cleaned. 


{No B. The foufage-ment! way'te dupe in a 


Put in a little ſtrong beer amongſt the meat 


mug amooglt tho dauſuge· mes. 


2 TY 412. _—_ 0 74 * 0 * 


6 — P v'd'D 106487 an 
$ 17 *}. its Arbe int 0 "IT 
Dane oILa ſwine's — — 
=” ld, to each pound of it Allow Half 2 
"pal lard; ſhred all together very ſmall, 
nod add half a pint of leaped roa Sen ſon 


Wh nutweg, pepper. and ſale, arid mix all to- 
gether with three raw eggs. — _ 


well olcaned, which fill moderately,” and 


them boil'upon a low fire half an hour. Tha 
you uſe them, ſet them on in cold water, let 


them warm thoroughly, chen broil them. 


- 


--— © 


. b 


veigh your paſte, aud take near as much but- 


A 


cooleſl place you can. A morning « 


= 5 7 4 


aur OTE _ 


3 eren eee 
1. 
er, * 
ait ebe ot 31 07 I .03 


Pn clas vanes 
tot of a pint of cold water, ſtir in flour witty - 
the end of a paſte · pin tilt tiff roll it out three 
or four times to make it ſmooth and ſtiff; 


ter; beat your butter thin with the paſte · piu, 
uling a little flour, to prevent it from ſticking ; 
cover your paſte with the thin leaf of butter, 
ſtrew on « little flour, fold it up, and roll ir out 
again; do ſo till all your: butter is in, then bi 
it out five or ſix times. to prevent it from being 
leafy. Touch it as little as poſſible with your 
hands, and in warm weather make it in the 
or Evening 


i beſt to make it in the ſummer. 


NE «3.5 — {JC 4 17 


| Short PAST for Pies and Pitts 


Tx ounces of butter to 'every quart of 
flour; boil your butter in a very ſmall quanti- 


oy of water, fo make your Wine wich it 


* 
. 


A fanding 0 R vs 1 for large be. 


To a ſtone ol flour allow five 70505 4 


m 
; 2 * 
5 
* þ, * — 
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0 WARD « ©0 GEEKY 


lalt to the flour. When vont butzer has boil- 
ed, ſcum ir off into the flour, taking as little of 


the water as poſſihle, work it well up into a 


paſſe, break it into (mall pieces till ine cold, fo 


abe it inte mbar farm ou. pleaſes, +]. 
= t, au dang) 3 b Ma 6 — I 
ud 010076978 nus Nein eee 
K en. al * — MOI K 
* Alana pound and 
RN of butter ;; rub. the 1 in 
a links al, and three eggs well beat. Ms 
K up with cold water. y 2 Un! r 2 


A _—_ Hine Nu A. * bolt: TT 
8 
me Aten Pg hs 1 Fri ETD 


” Mou EN your FO is ready NOM take 
pound and a half of it to three pounds of 


Play 1 1 your 3 and WH up your 


fe nk a little fate. - 


MF <4 47 , 


IIS, 


ep 14 A 


Ed was of Baur: owl” Tow it 
three pounds and a half of batter, half a pint of 


"Pasnn 555 Kt; 


i - | mountain wine, a little roſe, water, a pound of 
9 fine ſugar beat and fitted, eight eggs well beat; 


butter, boil your hutter in water, put a- little 


* 
"Ss 10 6 2s Ana Ma I«a« Tc as £# o:« ww «ou X«« =#*=Xu «© a wa www 9 aK 


mix them amongſt the flor, and make up ihe 
pate vith ane water 15 dice ©: 


* 0 — G 5 
A e tn Au * 
Maxx a puff - paſte, or eee 
chuſe, butter your diſh, then line it, and put 


pieces, ſeaſon it with mace « nutmeg, a very lit- 
tle, pepper, and ſalt, and lay a layer of meat, 
and à layer of currauts and taiſina: let uhe rai- 
ſins be ſtoned, and the cur coats / cles walked: 
and picked ; then a layer. of meas, and ſo on 
nil all is in. Put a few pieces of butter on the 


top, pour in a quarter of a pint of water, and 


cover it. When it comes from the oven pour 
into it a candle made thus: halſ a pint of white 


of two eggs, 2 little beat cinnamon, ſtir it well 
over a ſiow ſire one way all the time, till it be · 
gins to ihicken ; tale it off, Fwecten it to your 
taſte, ſqueeze in the j ice of half a lemon, pour 
it in, move the pye round to mix the candle 
withethegravy i ins te the men 
it hat ne, 


©» 


2 


= EY ge $6 ahh 4 


4 122 3500 zf 6 


paſte round the edge; cyt: the meat iuto ſmall 


wine, a ſmall tea cupful of water, mii in the yolks | 


CES 


it 14 e 1 U. * cif ed. Te; Perl: EA 


eit Seite ae ne un 0 mace, 
nutmeg, pepper and falt,lay itintoyour diſh, with 
a few ſweet breads and lamb- ſtones, if you'cen 
gee them, ſeaſon them along with the mear; hy 
in three or four yolks of hard botſed eggs; with 
ſome pieces of butter on the top; cover it with- 
a good 'paſte; and balze it in u Kc Geh an 
bour and's hat, Have ready x fittle good gra- 
to pour iu Wen — tr dene 
5 3 pickle. ty een 


p 
4 
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| Bolz. a gang of calf-foet ral they come free 
ly from the bones; when cold, ſhred the meat 
very fine, with a. pound of beef ſuet j pure, 
core and ſhred fix/dpples; a pound of currants 
clean waſied and picked, a pound of raiſius ſto- 
* med” Seaſon with cinnamon, mace, notmeg, 
and very little falt, the rind of a lemon ſhred, 

the juice of a lemon, half « pint of mountain 
wine; mix all well together. Line the W 

and corer it with good poll as | 


wh . % $57 * 
1 , A 
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ler, \K/Ofifeet Pr. A0 or I | 
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e 2 2 6 39 Ht} ws 7 Ib 
* But Pra, 
| be e 
1832 wany ſteaks as you thake off the 
rump or thick part of the flank, but do nor cut 
them too thin; ſeaſon with nutmeg, Pepper, 
and: ſalt ; butter tbe diſh, lay in your Reaks, 
with, four or fix artichoke bottoms,-and a pint 
re 


Wir 7 a * boy 


A Veil er. | 65 E. 


Tus a breaſt and neck of veniſon, bone 
it, cut the breaſt into two or three pieces, cut 
off the ſcrag end of the neck, leaving the fat 
upon the beſt end; ſeaſon with pepper and ſalt 
to your taſte. Lay in the breaſt and ſcrag end 
firſt, and the beſt end of the neck at the top. 
If your veniſon i is not fat enough, add to it the 
fat of a Join of mutton, which hath been ſteep» 
ed. in vinegar two hours. Make a rich put 
palte; ff your, paſty is to be in a diſn, and your 
diſh lined with paſte; if a ſtanding pye, then 
igt paſte, with the walls made thick; put ia the 
| veniſou, Jayiog on the top half a pound of but- 
ter in pieces, pour in a quarter of a pint of 
water, cover your paſty, bake it three hours. 


While che galty is baking, boil the bones with 
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© 48: 0njon, two or three blades of mace, a cruſt i « 
ol bread, and a Hitle Tak, in too quarts of water I 
down-to a quart, which ſtrain into the paſty 2 
| when it comes trom the oven, and ſhake i ta W. f 
it Mii Oh EO HESHR i TO in iet 104%; 4 
N. B. Ir yu think your"rebiſon 160 freſh, 4 
and bot tender enough. walk it in wirth milk i +: 
und water, make it very dry with. a clean cloth, | | 
rub it over with 'vinegar, and hang it in the air. W 1 
When you uſe it, waſh it in 25 water, and 
e rolling -n. | * ! 
| ae | 
ra A Matten bn C 
% 3231; 14 + 14 3330  * 4 
Hav kites kit of mutton; ler it hang . 
five or f dus, bone it, preſerving the meat I 
+ as whole as poſſible ; ſeaſon with mace; pepper 
and falt, and put in a large ſpoonful of catehup. 
Manage it in the ſame manner. and boil the 
byes as above for gravy, and put it in when a 
; it codes bt of the o m. 
N. B. If you would 40 le 00 80. like ve- 
| mon, ſoalc it WT lictle red wine and vinegar 4 \ 
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118 AK TRIO wt my _ 
cut bſf the pitions, make a force meat thus: the 
pigeon li vers, four yolks of hard boiled eggs, 

a little grated bread, ſuet, and parſley, all ſhred 
fine; ſeaſon wich mace, nutmeg, pepper, and 
ſalt; mix ĩt with raw egg, and ſtuff the crops of 
the pigeons with it. Seaſon them with pepper 
and ſalt, and pur a piece of freſh butter, with 
pepper and ſalt, into each. Lay fix yolks of 
e eee e | 
good paſte. 
N. B. Lay chis "igeons'in' wich their bedaſth 
r r &c. in the vacant places. 

| - If it is to be eat hot, pour in a pint of water 
-when it goes to the oven. 1. 

Make a partridge pye in the ſame manner, 
leing oc th forcemeat and egy, blerin . 
ee, 
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A Gibler Pro. 
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Cusn your ciblers well ſtew al but the li- 
vers and hearts in a quart of water, with a lit- 
«tle whole pepper and ſalt, an onion, a little par- 
fley and thyme.” When cold, give them a lit- 
tle more'ſcaſoning, lay them into the diſh with 
te livers and hearts, and x beef-ſteak ſeaſon- 
ed at the top; pour in a little of the gravy they 
fe ſtewed iu, eoyer it with'a * 


1 mo  wrn—_— —— OO —_—— - 
* * - 1 — 
* - — 
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According to the receipt given for- ſtanding- 


gross, — ano. put in a little 


_ pepper and ſalt, an onion ſhred, a quarter of a 
pound of beef ſuet, a little thyme and parſley 
hopped, and mix it up with an egg and a litile 


warm cream; put it into the ſkin of the neck, 


Anniaz it at boch ends. Lay it in the middle of 


the pye, and the remainder looſe in the diſh. 
+. When you do not make a pye; but only ſte 
the giblets, the Mood may be managed in ibe 
dame manner; ſtew it with the giblers, and la lay 


„ „ e or rut) 
A Gooſe Pr E. * cnc 
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— . of a lone of flour made 


cruſt; 58ile the pye large enough to hold 4 


large goole. Have a gooſe and turkey, or wo 


Hens, in place of the turkey, well ſeaſoned over 
night with nutmeg, pepper and ſalt. They may 
be eicher boned or not, as you pleaſe: if you 


4s vot chuſe to bone the gooſe, ſplit it up the 
beck, ulee out the breaſt-bone, aud lay the tur- 
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key or hens under it. Put all the lar of the 
goole into the pye Beat half a pound of but- 


ter our flat, and lay it on the top, ſo lay va the 


«greg. 


4 Chicken Pr. 


+ 


— Cop chivs chickens bp us eben at ta- 
| ble, ſeaſon them with mace, nutmeg, pepper, 
and fakk. Have a force-meat made thus: half 


a pound of veal, half a pound of beet ſuet chop- 
ped fine, a quarter of a pound of grated bread; 


well together with raw egg, make it into balls, 


and lay them into the diſh with the chickens, 


putting the white part of the chickens upper- 


with a few muſhrooms; pour in half a pint of 


water, cover the pye with a good puſf-paſte, 


and bake it well. When it comes from the o- 
ven, pour in half a pint of good gravy. 


3 A Calf'shead Pr z. 


Cun an the head very well, boil it, take off 
the fleſh as whole as poſſible, take out the eyes, 
| | L 


feaſon with mace, nutmeg, pepper and falt, a 
little grated lemon peel, an ap chovy cut ſmall, 
a lixtle ſhred thyme and parſley ; mix all very 


moſt Add ſome ſweet-breads, if you have them 
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5 Abe. ART COOLER -y 
lee the'tobghe; hid leaſott it with matt nt 
meg. pepper and falt. Line the diſh walt Pak. 
pala lay ing the meat, with the tongue on the . 
caps doc the eyes cut iu waz pour iu Haff 4 
ll  pigtofthe-liquorit wat boiled in, put on the 
id, aud bake it. Boilthe bones iu the remain - 
ner of the liquor the head was boiled i in, with 
daa onion, a bundle of ſuxet herbs; two of three 
= blades of mace, a little whole pepper and ſalt; 
"6 boil it .to-about a pint, drain 4t, then add a few 
| artichoke bottoms or muſhrooms, ſome force- 
meat balls, a little eatchup, a piece of butter roll- 
dd in ſlour, boil it, beat up ihe braius wiih ſome 
| ſage chopped fine, a little ſhred lemon peel, and 
grated nutmeg; beat it up with an egg. and 
fry iv in little cakes a light brown. When your 
Pye is going to. table, take off the lid, lay in 
four yolks of hard boiled eggs, the fried cakes, 
and pour the ſauce boiling hot over it. Send 
it to. table either with or without the lid. 
N. B. Truffles and morells may m a_ 
bach. is een without un 
e 


a e Fo Lobſter Pre . 0 30 

15 A 518 10 27 
"Tarn; the Hi — — if, two or three 
boiled lobſters, ſplit up the back part of the 
rail, non We ay. n.. 


9 1 — TIS 1 1 


SSP Te” „ 


Vith maee, nntmeg, pepper and ſalt. Line your 


| bees the tails, -— Sn wy oy . 


4 5 3 
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r of ;C 00 KERN. 219 
_ and;fome. of the coral in a mortar, with half a 
pound of buiter melted without water ; ſeaſon 


diſh wih puff · paſte, lay in the n a 
a thin lid, and bake it an hour. N 
N. B. You may lay in the lobſters whils;om 
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ET Habs 3 
to pieces three inches long, and ſeaſon with 
mace, pepper and ſalt · Fill the diſh; pour in 
a good deal of water, put on mann 


We * 1 | „ 


Wes = A le P „ eie 

«un your. hare into joints, the body in into 
four pieces, ſcaſon it and a beef-(teak with nut- 
meg, pepper and ſalt, lay it into your diſh with 
pieces of butter on the top, and three or four 
yolks of hard boiled eggs, the ſteak at the bot 
tom; and put in a few force- meat balls- The 
hare may be larded with fige bacon if you choſe, 
and then there will require/leſs butter; pour in 
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2 pour in Nate na 
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«pc of war and gar of moni wn, 
Por os the Md, and bake t. 

N. B. If there is not a beef-ſteak in the pye, 
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'Braxp your oiſters, waſh them 2 4 
in their own liquor, and ſtrain it · To a pint 
of oiſters allow a penny loaf grated, and fix 
ounces of butter; ſeaſon-with mace and white 


pepper. Put it into n W 


good palle, r een an ans; 
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Nene ade and -cord your e I 
ee to green them, put them into as much 
cold water as will cover them, ſet them upon 
a Dow fire to ſimmer till they are ſoft; take 
them into a diſh, and put the ſugar upon them 
+ While they are hot; throw on ſome rind of le- 

mon fhred fine, and a ſtick or two of cinns- 
mon. When the apples are cold, cover them 
with a fine puff · paſte. 


N, A. Some chuſe to ſlir in a lies af but- 


ter when the pye comes from the oven; but if 


A 
* 
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A Cuſtard, Apple Pre... q 


A an apple preasbeſore di refted ; be, 
ie is quite cold, pour upon it a pint of Gold cul- 
tard; alſo cut the lid into three cornered pie · 


ces, and ſtick them in round the ſide, 


N. B. Apple tarts managed in the ſame . 


8 ver, with green ſweet-· meats and almonds ſtuck 
— 1 make good diſh, - 3 


9144 o 
. 


5 A Cherry Pk. W 


a ar the bottom bur ah, put 
in your fruit, and ſugar on the top. - Always 


allow plenty of ſagar to alt fruit pyes. Cover. 
your pye wich good putf-palte, and bake it. 


N. B. A few red curtauts with the cherries 


are a gocd addition, In the ſame manner wake 
n pye of carrants and raſp-berries. Obſerve to 
pick your raſp-berries well, as a is often 
an inſect in them. ; 
_* Plumb, damſon, av ind ee | 


prevaremade in the lame manner — 


A Devonſhire PT E. 


Tuzze quarters of a pound. of fon and 4 
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e ene e the cone hed fine; 
"PT ey of  poond of or 
' a pound of chrrants glean waſhed and picked, a 
I, nutmeg grated, a quarter of on ounce of beat 
cinnamon, and a- fiitle falt, two ounces of al- 
monds blanched and cut into pieces, a glaſs of 


 Vrandy. « lile orgugn peck. Gooey ic with « 


SOL: TTY 604 6 G20: by D353" 
N. H. This mixture makes exceeding good 


minced. pyes, and will keep three months in an 
earthen mug, with à paper dipped i in brandy 
laid over it. When you intend to keep it, pot 
in your almonds and ſweet · meats as you uſe it, 
and add a little more brandy, Line your pans, 
All them, and cover them with n. a 
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disse Pra- made vnd Tongus.- 


14 „Tee pounds. e d mages, 
two pounds of beef ſuet, a pound of the turteſt 
apples you can get, the tind of one lemon gra- 
ted, a pound of raiſins ſtoned, ſhred all together 
very fine; add to theſe a pound. and. a half of 
' {Cut rants, an ounce of cinnamon, à quarter of 
an ounce of mace, a quarter of an ounce of nut- 
meg. a little ſalt ; mix all very well together, 
and put it cloſe down in an earthen mug. When 
von uſe it, allow n port wine, one 
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gate of Yrandy; $64 the jatce of u lewöt! {84 
dbiten pies wih three or four pictes of cn - 
den Gauge peel in Cn... 
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Six hard boiled eggs; fourteen: -pippins — 
red and cored, a pound of raiſins of the ſun fto- 
ned, chop all ſmall; add to them a pound of 
currants well cleaned, two large ſpoonfuls of 
Joaf ſugar pounded, orange and lemom pet, an 
onnee of each eut into: pieces, a quarter of an _ 
ounce of cinnamon, a nutmeg grated, a lictle 
mace, the rind of a lemon ſhred fine; mis all 
well together. When you are going to fill the 
ppyes, put in two glaſſes of brandy, three glaſſes 

of mountain wine, and the juice of a lemon. 


irre 


Pax the apples or pears, cut each into eight 
pieces long ways, if they be large; if ſmall ones, 
only into four, take out the core; put ſugar 
'ut the bottom, lay in the apples, wirh ſome rind 
of lemon ſhred fine, put ſugar onthe top, ſqueeze 
little lemon juice into each tart, and cover 
them with fine puff. paſte. When you-would 
* the apples a fine colour, green them ate 
L 4 
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tert. I your tarts are made ot green wall-fruir, 
they mult be ſcalded in as little water as poſſi 
ble, and a liitle of the water put into the tarts. 
Give them plenty of ſugar at bottom and top. 


No ripe fruit nor cranberries need to be ſeald- 
ed. Never bake preſerved fruit when ou 
make tarts of them, but have fine puff · paſte cut 
out into ſhapes with tins made for that purpoſe, 
baked lightly, ſo all you have to do is to put 
te ſweet · meats into the tart-pans, and lay on 
the paſte, not too much to prevent the ſweer- 
meats from being ſeen. The paſte will keep 
a conſiderable time, and when the tarts are not 
1 are 1 


eee e 
ns _ Orange Tan 73. 


ol | Taxz a dozen Seville oranges, grate i the 
rind off nine, cut them acroſs, take out the pulp 
of each diviſion with a pen- knife, and ſqueeze 
the ſkins, to ſave all the juice you can; take 
the particions out of the ſkins, ſet them on to 
boil, give them two or three waters, and boil 


| them till they are tender. Then pare the rind 


off thoſe which were not ne te cut in- 
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. 
aud add them ta the pulp and juice. To a pi 


* 


allow three quarters ufa pound of jump ſugar; 
bob it with the ſugar a quarter of an hour up- 
on aflow fire, fili your tar t- pans, aud when the 


— a. + ne 
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N. B. Lemon rar ave wee be fame way, | 
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Tir z quart of new milk; fit eggs dei 


with a little falt and nutmeg; mix flour with a 
little of the milk, and then thin it with the re- 
mainder of the milk and eggs by degrees, till” 
it be of a proper thickneſs. Then fry them 
as thin as poſſible, and of a fine light brown, iu 
plenty of hog's lard, fine dripping, or butter. 
While you are frying them, Thake the pan; 


when one ſide is enough, tols it over, if you can 


2 i well; if not, cut it in quarters, and turn 


"Keep it warm before the fire; and do the 


rel; drain the fat well from them, Send chem 
to table with ſugar ſtrewed over them. 


Y e and a Iitle ginger may be 4 
al. "Gram pine 
Ames $53} 260 ens a 


A Quart of cream, ſix eggs, as s much flour 
L 5 
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-88 Fill, make it a degree thicker than-creew; 
put in a quarter of @ pound of mehed butter, 
8 our ſpoontuls of mountain Wine, u little nut- 
meg, and cinnamon; beat them al well toge- 
ther, fry them very thin; ſtrew a line ſugar 
between each pancake, and a nale qulce of Se- 

ville — . 25 b 

ere SR rg TT N U | 


Hefty Apple T PPT * ol . 


is: your apples, cy b out ase 
mn as thick as a Half crown; 
have ready ſome thin batter made only of ſtrong 
beer and flour, put a large quantity of lard, - 
dripping, or butter, into your ſtew-pan, dip the 
apple into the batter, and then immediately 
into the hot lard. When they are a light brown, 
take them out with a flice, and lay them upon 
a drainer before the fire. Send them to table 
; my en h ͥͤe 14 1 


Apple r 2 


2 Pint of cream or new milk, four eggs well 
beat, a little nutmeg and ſalt, two large ſpoon- 
fuls of pounded ſugar ; mix as much flour with 
a little of the milk to make it a thick batter, 
then put in the remainder of the milk and egg, 


. 
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vic a gloſs of mounteid wine Have yout öp-- 
ple pated aud cored; Alice them in amongſt tie 
batter, and fry them in lard! A few/currihis 
m be added H ve chuſe ite 
Tae n oats ene cen tt ne, F | 
. 0 2 on eue | 4 
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" 3 he rind of two. > rain Pep in two waters Wi 
till tender, beat it in a mortar to a pulp; pound Wi 
three quarters of a pound of lump ſugar,blanch h 

half a pound of almonds, and beat them to a 1 
paſle in a mortar, beat ſive eggs, work half a | 


. Hand; put in all the other ingredients, and give. 
it a hearty beat with a ſpoon. Line your pans 
Vith good puff - paſte, and when you are going 
to fill them, put the juice of half a lemon; and 
half a ee neee, 
f r Fes 
N. B. Make orange kids. 
manner; but the rind of orange requires more 
water to take off the bicterneſs, 


pound of freſh butter to a cream; with. your [ 
| 


Curd Cn E ES E- CA R $3.4 


[159071 e | # 1 3G 
Taxx a quart of warm cream, add to it two 
ef milk, warm from the cow, put a lit- 
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228 The AR T-of COOKERY. 
ſtood a while, drain all the whey fromitthrough 
2 nen cloth, break it ſmall with your hand; or 


in a mortar; add five eggs well beat, half a 
- nutmeg grated, a little beat cinnamon, half a 


pound of currants, half a pound of ſugar, a lit- 
. tle ſhred lemon peel, and roſe water, with a 


- glaſs of white wine, or half a glaſs of brandy, 
and half a pound of melted Oy Line ihe 


2 \* as FS + 


Cream cones - 4 as; 


a . 2. "v7 9 * 1 


5 Por a Nittle falt be 
| ſet it upon a flow fire. When ir boils, put in 
a quart of cream mixed with four eggs well beat, 


and as it riſes put in cold water, io make the 
curd come up. When you think ĩt is all up, take 


it off with a creaming - diſh, throw it into a 
ſieve with a cloth at the bottom. Send them to 
table wich a little grated ſugat over them. They 


are eaten with wine and ſugar, or cream. 
N. B. rg curd does hog es well for 


cheeſe-cakes. 


Almond cv, 


it is come, break it with a ſpoan when it bs 


A en of cream, cg vll of epi ren | 
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hab two penny worth of cinnamon, and we 
rind of a lemon; put them into s pan upon a | 
very flow fire, keep ſtirring. When it begins 

to thicken, take it off. When cold, put in a 
quarter of a pound of almonds blanched and cut 
into pieces, a glaſs of mountain wine, and ſweet- 
en it to your taſte. When you put it into cups, 
ſtick them with almonds, orange peel, or green 
ſweer-meats, cut in long narrow pieces. 
| . ab 


Baked CusTanDs. 


* A Pint of cream boiled with cinnamon; when 5 
cold, bear fix yolks, which mix with it; add a 


lictle mountain wine and roſe water, ſwectes M45 = 


to your taſte, and-bake it in cups. ; 
N. B. The ſame cuſtard does very well to 
bake in a diſh for a pudding, with puff - paſte 
round the di ſh, or you may line the diſh, if you 
chuſe it. Stir the cuſtard till it goes into the 
oven; and if you find the paſte too brown when 
it is ner a little fine ſ gar over it. 


Whip CREAM: 
A Pint of thick eream, the whites of two 


eggs, a ſpoonful of ſack or mountain wine, the 
rind of a lemon; ſweeten it with fine ſugar, 


N . — 9 — | 


fore dran en bob aanphy 
b1863)-boligd blos mei 1654. no Sniw ho. 


1 du, r BA u s 
ths © TASTE Unt CIOW UL. 
__  SwzeTEN red-wine and white-wine, make 
your ſyllabub- glaſſes half full. When the a- 
bove whipt cream is Ron — it 1 
r gr $3295 TH 
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A $74.1 430 » from the com. a 


15 ene fone vice en grate'in a 
little nutmeg; milk from the cow into it a3 

much milk as you chuſe, n a little good 
cream. ER 


A TI III. 


A by Os into a deep glaſs bow! a quarter of a 
5 pound of Naples biſcuits, pour over them as 
much white wine as they will ſoak up, ſmooth 
them, lay in ſome eur rani jelly; whip half a pint 
of cream; as directed, which lay upon the cut - 
rant win Garniſh with fruit and flowers. 


1 of 1 A 


az the bonow of your diſh ſome mace 


rooms in halves, a few Naples biſcuits broken 
in pieces, and ſome ratifia cakes, wet them with 
red wine, pour over ſome cold boiled cuſtard, 


flowers.and currant «Jelly. 


rr m ens 2» a » 4 
19 1537 A denn * „ad, 12004 
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en ſome ed 3 cur- 
rant jelly here and there upon the inſide of a 


glaſs bowl, lay in a quarter of a pound of Na- 


„ e Garniſh watt that 
and flowers. | 


Lemon C R E AN. 


Porr into a pint of water a pound of double 
reſined ſugar, and the rind of a lemon, boil it, 
and ſet it to cool. Beat up fix whites and one 
yolk of egg with a ſpoonful of orange-flower 
water, the juice of four lemons; add it to the 


a jelly: bag. Take out the lemon peel, ſet it 
upon a ſlow fire, ſtir it one way till it is near 
boiling, taking off the ſcum as it riſes, till it is 
as thick as cream, and grate in a htle lemon 
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and above that whipt cream. Garniſh with 


ples biſcuits, pour on as much mountain wine 
as they will ſoak up; put in ſome cold cuſtard 


ſyrup, tir it all together, and run it through 
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f peel; ff} your glafſt,andrhrow in ſomeorange 
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1 en anne, SEL! 3, 


Hs three * of water SED ounces | 
of hariſhors, bal f wo afl jelly; ſtrain it. and 


add to it half a pint of cream, two ſpooiifuls. 


of mountain wine, two ſpoonfuls of-orange- 
flower water, ſweeten it to your taſte; pur it 
upon @ flow fire to fimmer, ſtirring it one 


way; take it off, and keep ſtirring it till it is 
quite cold. Put it into cups; or any thing you 
like the ſhape of, and let them ſtand all night. 
Next day turu them into a diſh ; mix half a pint. 
of cream with two ſpoonfuls of roſe water, 


OO . 
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Baar and fie « undas dinfble bende . 
l e ps of Seville orange juice; 
beat well fix yolks. and four whites of eggs, 
rain chem to the above; ſet all upon a, flow 
fire with half the rind of an orange, and ſtir 
it ane way. 3 
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A Bin of cream, eons he jnhon 
10 of fn Seville ee e demon and « 
quarter of a pound-of ſugar; mix all well to- 
gather, ftir it upon a flow fire till it is thick; 
then pu in a Heile piece of butter, and keep. 
* Wl irring it till it is cold. 
N. N Lemon cream the fame way. 


- Almond Cura 


4 


Bon a 3 ** with a ladle. cinns- 
* mon. and lemon peel, ſweeten it to your taſte; 


- 8 blanchand beat in a mortar a quarter of a pound 7 . | 
of almonds, a ſpoonful of roſe water; beat nine [ 
- i vhites of eggs; and ſtrain them to the almonds KB 


7 — 4 mix all together with. the 4 

cream very well, ſer it upon the fire, and ſtir 8: 
nose way till it boils, Pour it into cups, and © WM 
ſend it to table cold. - _ 
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er than the other, which ate made for that pur- 
Poſe 7 8 the ſmalleſt muſt hare; 
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aht Pot your orcas into tie fled! ode, mit 
te with ralp-bett or any fort of preſerved 
fruit you chuſe, ſet it within the large baſon, 
fill ir with ice, and a handful of falt ; let ir ſtand 
in the ice three quarters of u hour; take off 
the lid, ſtir it well, cover it again, let it Hand 
- ny an hour longer, and then turn it i Jow;3 
A | 
he 2 | | Gooleberry Foo) 


7, #1 768 1 


1 


[Cy py rw p 
1 1 


ScALD two quarts of young UP 
till they are ſoft, put them through a hair ſieve 
with the back of a ſpoon, ſxceren the pulp ve · 
ry well. When cold, mix it with a little thin 
erenm or milk till iris ſmooth, then add thick 
cream; mis it well, and ſend it to table. 
N. B If you like the feeds, put the gooſe- 
| berries when woes through a OR 
. one * wird > 195 
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-: Pur green codlings into a pan of eld wa- 
ber, obſerving not to have one upon adother, 

ver the pan, ſer it upon a flow fire to keep 
ding, and not to boil. When one ſide is 
, turn them. When they are quite ſoft, 
take the ſkin and core from them, bruiſe them 
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Deer 
with the back of a ſpoon while they are hot, 
and when „ taſte, and 
mix. cream mich them. þ 
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TRACTS Raſp-berry..C.n-z.4 OY 


Ax foweralp-berry jam, m wis it with cream | 
andthe white of an egg beat up, whip it with 
a whiſk or a chocolate-ſtick,  - | 
N. B. Preſerved gooſeberries, currants, or 
currant Ee the ſame way. os l wat” | 
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Pr 11 of ealf's feet clean dels ite 
k hunts of water, boil them till you have two 
quarts of liquor, and the bones come from the 
flcſhj ſtrain the jelly into a clean earthen pan. 
When 6619; pare off the fat, and leave the ſedi- 
ment at tHe bottom. To a quatt of jelly afſow 
three pints of mountain wine, eight eggs well 
beat, the juice of three lemons, the rind of one 
lemon, three penny worth of cinnamon, a nut- 
meg, A blade or two of mace, and ſweeteh it to 
your taſte with Tump ſugar ; mix all together, | 1 
{et it upon a clear fire, ſtirring it all the time + 5 | | 
| 
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let it boil two ot three minutes till it breaks, 
then tun it throvg h you your Jelly-bag Arn 
ür e ec e LOWED ST 1c: 
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Yo bare pound of the ſhavings oftartt- 


| urs era hed manger every other way 
ee jelly,” anc, « 
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Prox * currants, rn th e Ar, tie 
them cloſe down with a bladder, put them into 
a pot of cold water, let it boil four Ws 
| hours, or you may let it immer all night; dh. 
| Tun them through a jelly-bag or hair. 
To each pint of juice allow a pound, 5 
quarter of fine lump fugar ; ſet it 


you think it near enough, lay à little upon 1 
te to cool, aud by that you will judge ben 
it is ſtrong enough. When cold, lay a paper 


* Ne we line * 


: : 75 101 1 4 | 


| horn in a gullon of water wp6n's flow fire into 
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let it boil half an hour, and fcum it, When 


Vet with brandy over the top, and tie it cloſe 
_ down, 


bl =. 972 ax MARE} «7:1 1 einn, n 
1 HEN x your currants "OO po 
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denim a pan, let them fimmer upon a flow 
fire till the berries are brolte; ſtraiv them 


rough a ine hen cloth, and boil cas ae. 
ed ln the other receipt. WY kt wry ot 
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1 half a pit af wr" jully free from 
fat and ſediment, a pint of thick cream, a quar- 
ter of a pound of Jordan almonds blanched and 
cot late pieces, ſet them upon a flow fire, ſweet- 
en it tu your tate; keep ſtirring it, and as ſoon 
as it boils take it off, and ſtrain it through a 


ine ſieve; keep ſlirring ĩt till ĩt is of the 85 | 


of milk from the cow, then fill the cups or 


ſhapes you intend to put it in. When you are 


going co tura them our, bold the cups a minute 
in warm water, obſerving not to let the water 
touch the flummery. Stick them with aged: 
ed almonds cut in long narrow flips. _. 
N. B. The almonds which were boiled a- 


. 
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Pur half 2 pound of the ſhavings of hertſ· 
born into two quarts of water, boil it upon a 
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* ese | 
allow fire into ai qive; Aras dt, ond ler it cod: ; 
1 then ſet it upon a lo brd with a pitit of cream, 
tio ſpoonfuſs of ack or mountain wine, a. i- 
ui orange lower water, à ſtick of cinnamon, 
= and ſwecten it to your caſte with fine or 
11 | pounded; keep flirring'ir lil ir boiks/then pou 
it into à baſon, and ſtir it till it is only as 245 
as new milk, fo put it into your cups. When 


you'turn it ont, ſtick it with Aae W 
und cut in narrow long pieces. 


2 N. B. If you chuſe Le eee 
= put them in with EO e 


— ies hedgtnacc f —— 
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er the ſhape of © hat won 43 as 
a half pint ba ſon, a large ſtar, and ſome ſmall 
ones, made of earthen ware or tin, place theſe 
in proper order in a diſh, lay a ſmall weight on 
each, to keep them ſteady in their places; pour 
imo the diſh ſome wille- warm au. 8 
not ſo much as to come over the ed 
moon and ſtars. When the flummery is = 
| Tiff, rake out the moon and ſtafs, and pour 
good calf foot jelly, not hot, but melted, i into 
the * where the ſhapes came our Fob” | 


e 


i, till it is by cold as new milk, and ler it ſtay. 


r 


6 


flummery. When cold, take off the ſhells, put : 
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Tun "I a pint ; of ſtrong calt-foot "ally. 
ſtee from fat and ſediment, put it into a pan up- 
on a loc fre. When melred, add to it half a 
pint — cream, ſweeten it, ſtir it till it is 
near boiling ; pour it into a baſon, ſtill ſtirring, 


in the baſon till it is quite cold. When you are 
going to diſ it up. hold the baſon in warm was | 
ter a'Virtle; to make it come freely ont ; lay it 
upon ydur dith, flit and cnt narrow ſome blanch- 
ed almonds, which ſtick into it, in imitation of 
the briſtles of a hedge-hog. Sweeten a little 
red wine, and pour into the diſ round it, bur 


do not let it cowe pow the hy uri 
Ts 4 *, $41 WE ; 
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Liar ſome bbs cut very varrow in- 
to f glaſs bow]; have ready ve or fix flamme- | 
ry-eggs made thus: blow the eggs, fill the hole 
at the botrom with-a bit of wax, ſo put in the | 


ſome ready made jelly into the bowl, and be- 
fore it i is ſtiffened drop in the egg% . 
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a Pot ler e eee tired be 5 
Abbe red; allow three quarters of a pound 
4 of lump ſugar to each pound of cherries; pound 
he ſugar, ſtone the cherries, and ſttem them 
Vith ſugar as you ſtone them, to preſeryt theit 
colour; put the remainder of your ſugar into 
1 che pan with ſome red currant juice to diſſolre 
it, and ſcum it, When the ſugar ſimmers, put 
in, the cherries fix or eight minutes; pour all 
. into an eatthen mug, let them ſtand twenty - 
four hours. Pour the ſyrup from the cher- 
ries into a pan. let it ſimmer till you thiok it 
ſtrong enough for keeping, then put in your 
 Cherries1o heat through; pour them into clean 
ſealded jars. When cold, put rinded ſuet over 
them, ſtrained through a five linen cloth, Do 
not move the jars till the ſuet is hard. Tie pe- 
per over all. 
N. B. An preſerves keep beſt wich rinded 
ſuet over hem. 5 


* 
* . 
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WW. To esch pound ot cherries alles a pound 
3 ol luwp * Break and diſſolve your ſugar 
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low two pounds, and a half of lump ſugar; 
| M 
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with two or three ſpoonfuls of water. When 


the ſugar is hot, ſtrew the top of it with cher- 
ries, and as the ſkin cracks take them out. 


When they are all done, ſer them by twenty- 
four hours; drain the ſyrop i into a pan, boil it 


ſo ſtrong as to keep, put in your cherries to 
it heat thoroughly, 


ſo put them into jars, and 
when cold cover them with rinded ſuet. 


N. R Morello cherries are beſt with the 
5 Gones i in them. | 


f 


. ſtalks green. 


+) Dir the ſtalks and leaves in 3 vinegar 
boiling hot, put the ſtalks upright in a fieve to 
dry; boil ſome double reſined ſugar to a ſyrup. 


When the cherry ſtalks and leaverare dry, dip 


them, cherries, leaves and ſialks, into the ſyrup 


to ſcald. Lay them upon a ſieve, boil the ſy- 
rup to a candy height, dip them in again, ſtick 
the ſtalks-into-fieves, . 3 | 


'To r P LUMBS. 


ö —— common ſmall yellow os makes the 
beſt. preſerve. To three pounds of plumbs al- 
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pound the ſugar, and diſſalve it with u little 
water; when it is hot, ſtrew it over with the 
plumbs, and take them out as they cricll. When 
they are all done, pour the ſyrup over them, 
and let them ſtand to days; then boil abe y- 
rup thick enough to keep, put in the plumbs, 
let them boil ſix minutes; e N 
and pour the ſyrup upon them. 

N. B. If you chuſe to have ae nice, 
* double - reſined ſugar, and take off che Wins 
when 9980 are leaped i in the Nyrup n 


E 0 Neeſerwe lege white Pr U N28. 


ALLow-a pound of double-refined ſugar to 
each pound of plumbs; pound your ſugar, and 
diffolve-it with a little water, let it ſimmer, and 
fcam-it; flit your plumbs down the Team, lay 
them into the ſugar with the {lit downwards; 
let them-fimmer amongſt the fyrup a quarter 
of an hour, taking off the ſcum as it riſes. Pat 
them into an earthen mug two days, turning 
them oter ſeveral times. Boil the ſyrup; when 
you think it enough, put in the plumbs, give 
them a heat, put them into your jars, and pour 
the ſyrup over them. When cold, cover them 
with rinded ſuet, or paper wet with brandy. 


them upon a ſlow fire till the ſagar and dam- 
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Te esch dof plumbs allow a pound of 
es diſſolve your: ſugar with a little water, 
let it ſimmer till the ſyrup is pretty ſtrong; lie 


the ſoam of the plumbe, put them in, and ſet 


them upon a flow fire a quarter of an hour, 


Let them ſtand ip an earthen mug twenty-four 


hours, give them a leap amongſt the ſyrup a- 
gain; repeat it a third time. Let them ſtand 
a day or two in the ſyrup, then pour the ſy- 
rup into a pan; add a little more ſugar, boil 
it ta a candy height, dip in the plumbs one by 
one; lay them upon clean white paper inefieve, 
and had them in "9a: fun. 


| To preſerre Danson 


Taxx twenty damſons, bruiſe them, add to 
them a quarter of a pound of lump ſugar, ſet 


ſons are gone to a ſyrup ; then to three pounds 


of damſons allow two pounds of ſugar; bre 


the ſugar, and diſſolve it in the above ſyrup, 
then ſtrew the top with damſons, but not one 
upon another, and as you perceive the ſkins 
crack tale chem out; they are tender, and if 

M 2 | 
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not taken out immediately as they crack, they 
will go to a pulp. When the whole is done, 


pour the ſyrup upon them. | Next day drain 
the ſyrup from them, boil/it upon «flow fire 


to a thick ſyrup, put in the damſons about a 


quarter of an hour ; put them into your jars, 
and when co corer. them with rinded —_ , 


To. brelene cn 


* ee) 


To three Sounds of currants allow two 
pounds and-a half of ſugar. Have your currants 


clean picked; break and diſſolte your ſugar 
with two or three ſpoonfuls of water, put in 
your currants, give thema ſunmer about a quar- 
ter of an hour, and put / them into an earthen 


pan. Next day boil them three quarters of an 
hour upon a ſlow ire. Put them into jars, and 


when cold cover them with rinded ſuet. 
N. B. Currants and raſp-berries together do 


very well in this manner. The ſame way do 


; black currants or * 


den J A M. 
ALLow emopounds of e eee 


of raſp-berries, and a pint of red currantjuice 
0. four quarts of * which muſt 8 
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bruiſed very well; put them with the ſugar up- 
on a ſlow fire, keepſtirring them all the time, 

and let them boil ſlow about three quarters of 
an hour: mind to ſcum them. When cold, cover 
them wich rinded ſuet, re in bran- 

dy. 
To proſerne"A FRICOTS 


Ta av muſt not be oo ripe: take a thin pa- 
ring off them. To each pound of apritots al- 
low · a pound of double reſined ſugar pounded ; 


put them with the ſugar into an earthen pan, 


let them ſtand all night; next day boil them up- 
on a flow fire about a quarter of an hour, ta- 
king off the ſcum. Let them ſtand in an earth- 
en pan all night; next day boil the ſyrup ſtrong, 
and put in the apricots a quarter of an hour. 


Put them into your pots when cold, and cover 


them with paper wet in brand. 
To preſerve Ar RicoTsorPLuMBs green. 


Taxx them before they have ſtones in them, 

which you will know by putting a pin through 

them, put them into cold water; cover the pan, 

and ſet it upon a very flow fire till they are 

green take the ſkin carefully off. Allow their 

weight of double-refined ſugar, which diſſolve 
M 3 
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ten minutes, and let them ſtand in an carthen 

baſon all night. Next day boil the fyrup thick, 

put in the fruit juſt to heat, put it into pots, 
pour the ſyrup over, and when cold hy * 
dipped in N on _ ** 


lump ſugar; diſſolve your ſugar wich u little 
water, put in your barberries, and let them boil 
upon a flow fire a quarter of an hour. Next 


dy height, dip each piece into it, and dry it in 


with a very little water : put ia the fruit about 


+ p of 
” . 1 a 


To preſerre Baxnannins 
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plex them off the dalle and 20 each l 
of barberries give à pound and à quarter of 


day boil them three quarters of an hour. 
N. B. You may do them upon the ſtalks in 
the lame manner. | 


To candy AxGs 140 5 4. 


Cor it in the month of May into pieces 
eight or nine inches long, boil it in hard wa- 
ter upon a flow fire, cloſe covered, till it is ten- 
der, and peel it; allow its weight in ſugar, 
which, diſſolve with a little water, boil it, put 
in the angelica fix minutes; let it lie amongſt 
the ſyrup-two days. Then boil the ſyrup ca- 


OX Wy OI 


the ſun, or in a ſlow oven. 
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_ _To'proferre e T CUMBE 18. 
[Dans the greeneſt and freeſt of ſeeds, rub 
the fmall ones with a cloth, the large ones rub 


aii# eut in quarters lengrhways, put them into 
a Jar in ſalt and water, tie them down, and ſet 


them in a warm place till they are yellow; then 


take them out, waſh them, and ſer them upon 
a flow fire, with a little ſalt in the water, and 
cover them eloſe with a cabbage-leaf till they 
are green hang then high above the fire, that 
they may not boil. If you find that they do 
not green weil, change the water. When you 
find them clear, and a fige green; take them off; 
let them ſtand amongſt the water till they are 
cold; lay them in cold water two days, and 
change the water ſeveral times, to take off the 
faltneſs. Take all the pulp and ſeeds out of 
the quartered ones, drain and dry them with 
2 cloth; take their weight of double - refined 
ſugar, diſſolve it with a little water. When the 
ſyrup boils, put them into it eight minutes; put 
them into an earthen veſſel and boil up the ſy- 
tup every two days till you think it ſtrong e- 
nough, Keep them in a dry place. 


M4 
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Tax winter-greens: or ledingtons, ſplit 
them, and take out the core; lay them into a 
deep diſh, with the cut-fide downward; ſweet- 
en with lump ſugar, and ſuch a quantity of red 
wine as will reach up two-thirds of the apple, 
leaving a round ſpot upon the top of each un- 
covered with the wine. Every pint of wine 
will require half.a pound of ſugar. Set them 
into a quick oven till the tops are black. Send 
them to _ cold. | 


e 'To 3 Ozancss 8 


Taxx fine fruit 4 rub them with Galt, 

carve the rind according to your fancy, cover 
them in ſoft water a week; tie them in cloths 
ſingly, and boil them ſo tender as a ſtraw will 
go through, chang ing the water two or three 
times, io take out the bitterneſs. If you take 
out the pulp, cut a hole at the ſtalk- end, take 


it carefully out, without breaking the ſkin, 
Make a ſyrup of double-refined ſugar, as much 
as will cover the oranges, let them ſtand in it 
till next day, then warm them in the ſyrup; 
take them out, boil the ſyrup, run it through 
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a bag; and put it upon them when a little cold. 


Do fo twice'a week till they are clear, and the 


ſyrup thick. adding a little lemon juice in the 


y_ Pat ys into pots or glaſſes ſingly. 
3 8 | za 
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croſs, and take out the pulp as whole as poſſi- 
ble from between each partition with a pen- 


Enife, ſqueeze the juice out of the ſkins, take 
out the ſkinny partitions, and boil the ſkins of 


ſix/oranges in two or three waters till tender; 
cut the rind in {mall chips, as narrow as poſſi- 


ble; cut the white ſkins of five oranges, after 


the rind is pared clean off, into pieces about the 


fize of half an almond; pick the ſeeds from the 


pulp, add to it the chips and cut ſkins. Mea- 
ſure the whole, and to each pint allow a pound 


and two ounces of fine ſugar, Boil it upon 


a flow fire till you think the ſyrup 1 . 
nough. 


N. B. Lou may pare the rind off the ſkinsbe- | 
fore you boil. them, as they pare beſt before 


they are boiled, and boil the rind with the ſkins, 


To preſerve OxanGESKiINs. 


Taxe out the 1 * partitions, boil the 
5 


"EP ant e two Fat of oranges, cut them a- 
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ſkins till they are tender, changing the water 
rwice; drain them upon a fieve. Weigh them, 
and to each pound of ſkins allow a pound of 
Jump ſugar, which diffolve with a little water ; 
warm the ſkins amongſt the ſyrup; put the 
* ſkins and ſyrup together, and boi them every 
three days till the ſyrup is thick enough IMS: 
Tie paper over the j ur. 


'To candy oem 
"+ | 28 DI 

Maze the ſkins" in the ſame e 

directed for orange fins. When the ſyrup bas 
penetrated into them, cut them into long pie- 
ces, ſome ſmaller than others; add more ſugar 
to the ſyrup, put in a little ſalt, boil it upon a 
gentle fire candy height, put in your chips, let 
them heat; lay them into a fieve vpon clean 
Paper, and dry them in the ſun. "01 
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Por green fol grows cryſtal delete 
into wide - mouthed bottles, with good cor ks 
lightly thruſt into them, ſet them into a kettle 
of cold water up to the neck, without wetting 
the corks, heat the water over a flow fire till 
the gcoſeberries turn white, or break; take 


% |. A. 4 » _ OW 


cork dem well, and cement the-corks, 


af To keep. Cavan BE B/K I 28. 


PuLL them at full growth before they are 


quite ripe, pick out the ſtalks and decayed ones, 
put them into very clean dry bottles, cork them 


cloſe, and rub any of the cork with butter 


or ſuet. 


N Au excellene rich © AK E. 
Tanz fire pounds of flour, a little ſalt, rub 


fire pounds of freſh butter into-it; add to it 


ten pounds of currants clean waſhed, picked 
and rubbed in a cloth, three ounces of cinna- 
mon, a quarter of an ounce of mace beat, three 


nutmegs grated, three poundsand a half of lump 


ſogar pounded, a pound and a half of almonds 


blanched and cut into pieces; mix theſe all well 
together. Have eighteen eggs well beat and 
and a half of ſack or mountain 


ſti ained, a pint 
wine, three parts of a pint of brandy, a quart 


of good yeaſt; put in all theſe liquids, and mix 


it well with your hands. Let it ſtand near the 
fire to riſe two hours and a half; work it up 
with your hands twice in that time. Have a 
M 6 
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oo dhe bones, and ſet them upon a cloth, to 
prevent thaw cracking. When they are cold, 


hn — ——— — . — — — — 
2 = - . * — 9 


e 


—— 


2 as 4G 3 — 2 — 
92 7 * - = 


CIOS 


= — 


— 4 iS -- 


a 
- LY 


Nl © "i, SY Aſh Fa F 
r 


3 


7 * 
_ 2 - 4 . 

— 2 5 8 44% 

— —— N 


— 
% 4 


28352 Ts AAT ax COOEEWY. 
= pound of orange peel and half a pound of ci 
tron cut into pieces, and when you are going 

to put the cake into the hoop, lay in a layer of 

cake and ſweet-meats alternately, ſo that none 


of the ſweet-meats. may be burut at the top or 
the bottom. | 


A rich Ca xz made in the pound way. 


Tann four pounds of butter, work it to a 
cream, add to it four pounds of lump ſugar 
pounded; beat the ſugar and butter together 
a quarter of an hour, Have thirty-two eggs 
well beat and ſtrained, and four pounds of flour: 

put in the half of the eggs and flour, beat it a- 
bout two minutes, juſt to mix it well, then put 
in the remainder of the eggs and flour, with two 
dodunces of cinnamon, half a quarter of an ounce 
of mace bet, two nutmegs grated, a pound and 
a half of almonds blanched and cut into pieces, 
a pint of fack or mountain wine, half a pint of 
brandy, ſeven pounds of currants clean waſh- 
ed, picked and dried; beat all well together 


four minutes, put it into the hoop, with the 
ſame quantity of citron and orange peel as di- 
refed for the other rich cake, 
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"Lana for a large Cake. 


Baar and fift a pound of double-refined ſu- 
gar with a little muſk, an ounce of the fineſt 
ſtarch pounded and ſifted, and a very little pow= 
der-blue; beat the whites of fix eggs to a froth, - 
add the above ingredients to them, and beat it 
” with a ſpoon three or four hours. Have a clear 
briſk fire when your cake comes out of the o- 
ven, ſpread the icing with a knife, as ſmooth 
as poſhble, upon the top of the cake, and dry 
it before the fire, turning the cake round fre- 


N 
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Bx ar a pound of butter with a little roſe 
water or brandy to a cream with your. hand, 
add to it a pound of loaf ſugar pounded, beat 
them together a quarter of an hour; have rea- 
dy eight eggs well beat, a pound of flower, and 
ſome carraway ſeeds. When the ſugar and but- 
ter have been beat a quarter of an hour, put 
in the half of the flour and eggs, beat it two 
minutes, then put in the other halt of the flour 
and eggs; beat it two minutes more, and put 
it into your pan. Make it fo as to have it rea- 
dy when the oven is fit for it, and not ſooner, 


? #54 The ART/of COOKERY. | 
N. B. You may add a quarter of a pound of 
 alonds bleached and ent into pleces, and a 


quarter of a pound of orange peel cut into pie- 
which may be pat in at any rar 15. og 


CES, 
pound of eur rants, if you chuſe ee, inſtead 
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An ordinary oa 


— Tau * quarts of flour, rub into it a 
pound and 2 quarter of butter, a pound of fu- 
gar, à pound and a half of currants clean waſh- 
ed, picked and rubbed in a cloth, a little ſalt, 
one nutmeg grated, two glaſſes of brandy; mix 
all theſe ingredients up with a piat of yeaſt, 
four eggs beat, and a little cream or new milk; 
ſet ir by the fire two hours to rife, Put it in- 
her e ir going the oven. 


81 59 4 Biſcuit ann. 


eee Fond? add 
40 them a pound of fige ſugar pounded and 
fifted; beat the egg and ſugar together two 
hours, then put in a pound of flour at twice, 
beating RE rae) ll 


inter N 
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. pound of butter wich a little roſe 


ſugar pounded 5; beat the butter and ſugar to- 


gether twenty minutes; have ſix eggy beat, and 


twelve ounces of flour. When your ſugar and 
butter has been beat the time mentioned, put 
in the half of the flour and egg beat it to mi- 
nutes; then put in the remajnder of the flour 
and egg and beat it two minutes more. But - 

ter your pans and fill them. Pot in a quarter | 
of a pound of blanched almonds cut into pie» 
ces, and a quarter Wan 
1 ee : 


Grnornnnran Ca 0 


Tax two pounds of treacle and half | 
pound of butter, diſſolye the butter amongſt the 
treacle over a ſlow ſiren and mix it with two 
quarts of flour, with a little beat ginger, and 
rind of lemon ſhred fine amongſt it; work it 
up, roll it out thin, eut it into little cakes, and 
* them vpon un plates 


water to scream, add to it a pound of lum 
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Tux a boſhel of the beſt HerefordGre 
flour, a pint and a half of ſtrong beer yeaſt, 
the whiteſt you can get; put water upon your 
yeaſt all night. Next day pour all the water 
from it, and add to it eight quarts of water 
milk warm, with two ounces of ſalt; ſtir the 
water, yeaſt and falt together about à quarter 
of an hour, chen ſtraim it, aud mik up your 
dough as light as poſſible Let it he an hour 


to rife, then ro} it with your hand, and pull it 


into pieces about the ſize of 2 large walluut; 
roll them in flour, and make them thin with 


Four rolling- pin; cover them with flannel; and 
keep the dough alſo covered with flannel. When 


all your dough is dene ſo, begin to bake what 
you made firſt. Lay them upon your iron, and 
when one ſide is done, turn it · They muſt not 
be the leaſt diſcoloured. There muſt be a 
proper place for baking them, ſuch a place 28 
a furnace for a copper, with & piece of iron fix- 
ed upon it, in the form of the bottom of an i- 
ron pot. Take care the fire be not too hot in 
the middle of the iron; if it is, put a brick · bat 


or two in the middle of the fire. to ſlacken the 


heat. When you uſe them, they muſt be toaſt- 
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ed criſp on both ſides. -Do-not cut them, but 
pull them open with your fingers. They will 
look like honeycomb if they are right made. 
Lay on as much butter as you chufe, put it to- 
gether again, and ſet it near the fire to melt 
the butter. Obſerve never to uſe a knife, but 
to cut them — pas 40. e 
. 


Wrews 


Tax four quarts of flour; ſprinkle on a 
little ſale, rub into it a pound of freſh butter 
as ſmooth as poſſible, a pound of ſugar, half a 
nutmeg grated, a few carraway ſeeds; mix it 
all together with four eggs beat; a pint of yeaſt 
amongſt a little lake warm milk, and two glaff- 
es of brandy, and ſet it before the fire an hour 
to riſe; Make i it into wigs juſt before _y 80 
into the oven. 

N. B. Put in a ound of carran if yo | 
chuſe _; | | 


1 BAREA PU. 


Poux a gallon of water upon a pint and a 
half of good ſtrong beer yeaſt, let it ſtand all 
night. Next day, mix it with a gallon of milk, 
a little more than new milk warm, with halt a 


: v — , 
* 
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pound of butter in it; beat three eggs, 
and ſtir them into it. Take what quantity of 
flour yon think this will mix, with a little fak, 
and work it up light wich your hands, but do 
not make it too ſtiff; let it ſtand 0 riſe two 
hours, then make it into rolls, and bake them 
Ha qpithorenc Chip che cruſt off with @koite, 


To pickle Raw Favirs, Ge. all together, 


7 Lag» bend f glager into folt and her 
one night, flice it thin, lay it upon an earthen 
| difh, and ſet it in a warm place to dry: take 
half a pound of garlick, ſeparate the cloves, 
Waſh it in ſalt and water, and dry it; lay it in- 
to ſalt. and water three days, then dry it in the 


ſun. When the ginger and garlick are dry, put 


it into four quarts of the beſt ſtrong alegar, 
with a handful of mullard-ſeed bruiſed; of 

black Jamaica pepper and long pepper each 
half an handful. The pickle being thus pre- 
pared, you may put in ſmall white cabbage, cut 
into quarters, cauliflower, brocoll, apples, peach- 
es, plumbs, lemons, green melons, cucumbers, 
elder buds, aſparagus, turnips, cut into ſhapes, 
onions, or any thing you chuſe to pickle. The 
melons and cncumbers muſt be ſcooped, like 


* as for mangoes, and filled with dane 0. 


co © © x 
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garlick- and ſpice. The plambs, peaches and 
apples muſt be done before they are ripe, and 
pricked full of holes, or nicked' wich a knife, 
as muſt alſo the lemons. Every thing that is 
put into the pickle muſt be falted three days, 
then wiped and ſet in + warty place to be quite 
dry before they be put into the pickle, which 
muſt be kept in a Jar; not more than halt full, 
as it mult be ſtirred well every day for a fort- 
night or three weeks after the fruits ar put 
in, and then they are ready for uſe. Von need 
never empty the jar, but if any of the pickles 


grow taſteleſs, take them out, and put more in, 
1 alſo ger and ſeaſonings as they a are want- 


by 1. B. TI you like them yellow, x put in a pen- 
* of turmerick tied up in a muſlin bag. 


To pickle onen, 


= Kk a quantity of double · dĩſtilled vinegar 
in proportion to the quantity of onions yon 


Have, and to two quarts of vinegar give a qvar- 
ter of an ounce of mace, two nutmegs cut into 
pieces, half an ounce of white pepper, two ra- 


ces of ginger fliced; boil your vinegar with 
theſe ſeaſonings, ſet it to cool Peel ſmall oni- 
ons, and when the pickle is quite cold, put them 


. LY 
= 
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into it. Tie them down, and when the pickle 
| has penetrated into them, they are t for uſe. 
1 
ae A bd 1 l le Nets s 
; halt 4 ry 11 * 104 701 01 150 
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4.101 434 41 oy" rt 


d tle Mitra ent th 


; them, lay them into ſalt, and water three days, 
changing it once a day; pour the water from 
them, boil it, and put it to them ſcalding hot; 
cover them. cloſe, and let them remain there 
2 hours. Repeat this three days, 
then put all together into a pan, cover them 
very cloſe, hang them up high above the fire 


till they are green, and lay them upon a cloth 


to drain. Take as much gooſeberry vinegar 


or alegar as will cover them, put into it mace, 


nutmeg, whole pepper, ginger and a little dil, 
bcil it, and ſcum it well. When cold, put it to 
ie bean, and tie them down with leather and 
1 bladder. Ein 
N. B. Any ſort of green pickles am 
the ſame * Rub ones with a AS cloth 
-Arſt of all. a 


gg S8 3228888555 
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To pile R nv 0. 


—— 155 narrow fſlices, and 
ſore into ſmall quarters; ſprinkle ic with ſalt, 
and let it ſtand alt night. Prepare a pickle thus: 
as much gooſeberry vinegar. or alegar as will 
cover it, and to each quart of vinegar put a 
quarter of an ounce of whole black pepper, 
two or three blades of mace, a nutmeg cut in- 
to pieces, a race of ginger, a penny worth of co- 
chiueal bruiſed; boil the pickle with thefe ſea- 
ſonings, let ĩt cool; drain the cabbage, and pour 
as _ Ar on fl. | 


Teo pelle B'zzT- OY OG 


dere beets into boiling ſpring water, let 
them boil · till they are tender; peel them with 
a cloth when they are cold, and lay them into 
a ſtone jar, with ſome mace, nutmeg, and very 
| little pepper. Pour good vinegar over them 
| cold, and tie them down. 


To pickle Wat LN TS 


'Taxr'full-grown ones, before the ſtone is 
hard, lay them into a pickle of ſalt and water, 
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le well; let them lie eight days; changing the 

pickle thrice. Pour the pickle from them, and 

dry them. with a coarſe cloth. Boil as much 

vinegar as qu think will cover them, with 

| Clones, made, nutmeg, black pepper and fliced 

8 wy it nnen a 
Wr 


to pickle them, in, throw i in a large handful of 
: ſalt, cover them with rape vinegar; cover the 


take them out of it, ſcald and dry the jar. Rub 
the walluuts with a coarſe cloth, put them into 


me raiſin, or ſugar vinegar. 


to the muſhrooms; have ſome milk and water, 
and a piece of flannel, dip the flangel-into the 


FP 


ſtrong enough to / bear an egg, ſcum your pic- 


Ather w. Gk 40: 4913457 


We 
9 24 > a« 17 


e wallouis into the jar bend 


jar cloſe, and let them ſtand a fortnight. Then ** 


the jar again, and pour upon them a pickle, as 
directed in the above receipt, made with either 


Te pickle Mu e ; 
Tax ſmall Wemag cut off the talks doſe 


F. SPSS Es mg =o 


milk and water, and rub them carefully. Have 
ſome clean milk and water to put them into as a 
Jou rub them, Then put them into boiling qu 
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milk and water three minutes; drain them in 
2 ſieve, then lay them upon a clean linen cloth, 
and cover them with another. Put your muſh» 
rooms into wide · monthed bottles, with ſome 
blades of mace and fliced nutmeg amongſt them. 
Cover them with cold double · diſtilled Vinegar; 
1 Florence oil at the top. 


- To mango CucumaBras 


Taxsz large cucumbers quite green, rub 
them with a coarſe cloth, cut a flip out of the 
ſide, take the ſeeds and pulp clean out, fill them 
with the following ſeaſonings, viz. mace, ginger, 
horſe radiſh ſcraped, and muſtard-ſeed bruiſed; 
a clove of garlick; put in the flip again, and 
tie it round with a coarſe thread. Make a pic- 
kle of good vinegar, with mace, nutmeg, pep- 
per, and a race of ginger, pour it boiling hot 
upon the mangoes, and cover the jar with a 
flannel to keep in the ſteam. Repeat the boil- 


ing every two days till they are green, then 
ie chen 4% with a bladder and leather. os 


To pickle 0186216 


Waen you open the oifters ſave all your li- 
quor, waſh your oiſters in it, ſtrain it, waſh 
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them in it again, and ſtrain it a ſecond time. 

I you have not ſo much oiſter liquor as will 
cover them, add a little water, with a little ſalt, 
give your pickle a boil, ſcum it; then put in the 
diſters and your ſeaſoning. To la hundred 
diſters gire three or four: blades of mace, two 
nutmegs cut into pieces, half an ounce of white 
pepper; give them a boil about three minntes 
till they harden, then take them out, and ſpread 
them to cool upon an earthen diſh, and pour 
the pickle into a baſon When they are quite 
cold, put. them together, enen, vich 
bladder and leather. 
ode B, I yoo would have chem nice, bard 
ben. 141 r 4 


: x vi . 
z cin 2d 6) 0 85009 3 


To Baie O17 28, „ which lee very 
A —— ne . 
four 21 +, 


Franck hom. aol, waſh chen the 5h | 
2 directed aboye.; when they have got à boil 
in the pickle, bBit the yolk of an egg very well, 

put it into the pickle, and toſs it out of one ba- 
ſon into another Fill it is quite ſmooth, as you 
do malled . ſo * it * the oiſters when 


out of the ſhells, and rain the liquor. Take 
from muſeles the fus which grows at the root 
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: To r Goon un mnt Moves ns Þ+ 
85 waun wem very clean, put them into a pan, | 


ſet them upon the fire, and move them fre- 
quently ull they are all open, then take them 


of the tongue, and ſome have a crab under the 
tongue, which moſt be taken out; then ma- 


WN ue ame wn A 


ba ve. 


Tue 2208 times for brewing ia 


8 — are March and October, particu- 
larly October. Tempenate air occaſions tbe 


drink ro work well, whieh greatly helps its 
keeping. Very cold and very hot weather 
prevents a free fermentation of liquor: 

A good cellar is of great conſequence with 


_ regard to the keeping of malt liquor; if cellars 

are expoſed to the ſun, the I1quor will be mud- 

dy and four; if wet cellars, it will be flat; dry 
aud cool ones are the beſt. © 


The beſt water for brewing with is rain or 
river water, which is ſoft, and is expoſed to the 
air or fon, Let your malt and hops be good. 


< Err oem gg — — 
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+ There are two ſorts of malt, brown or high 
1 " dried and pole or lowedrigd;2the pale. or low 
4 . _ dried malt is much preferable; it thould. be 
= ground fix days before. it is breed, New hops 5 
are the beſt, though they will be very good 
kept two years, if packed in own auen 
and kept in a dry plage. A ADN 
Let all your. brewing uien{ils be e very clean 
* ſcalded with boiling waters and then with boils. 
ing wort; they conſilt of aqmalh-tub, a.maſh- 
ing oar, a receiver, a ſmali nil with a long han- 


dle, as many coolers as are neceſſary to hold 
the wort, a ſiede to: ſtraim dhe wort from the 
 - hops, two vats, one to work the ſtrong beer 
it, and obne ſor the · mall beer. Obſer ve to 
| have the working vats large enough to hold all 
your liquer. It is beſt to have your coglers 
ä large enough, one to hold the whole of the 
ſtrong wort, and one for the ſmall, raiſed from 
the ground, and have a fauſet through which | 
-you may draw off the wort clear, | 
Fill your copper with water, throw a hand- 
ful or two of greund malt on the top, and co» 
ver it with a board or lid made on purpoſe. 


When your water boils, put into your maſh» 
tub malt and water alternately, ſtirring ; it well 

with the oar, to mix. it, free of lumps, till all 

Jour malt is in, except a little to cover the top 
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wich. Do not make the maſh too thick. Throw”. 
fia a habffful ot fait while you ate maſhing it. 
Throw on the dry malt at the top, and cover 
the maſh- tub cloſe with the ſacks.” Let it ſtand 


Four hours, in which time boil water in tùbe 


- Gþpþ&r to ſcald the bat rels, which muſt be made 
thoroughly clean before they are ſcalded; it 
- is beſt to have them ſtand two or three days 
fall of cold water. Let the boiling water ſtand 
tio hours in them, wich the bung-holes cover- 
ed, to keepin the ſteam, T hen fill your cop- 
per with water to boil, to help the math when 
- youdraw off + 
From one Winctieſter bolt of malt you may 
expect half a ho ſhead of good ale, ani a quar- 
ter barrel of ſmall beer When you hate your 
quantity of ale wort, put it into your copper 


with the hops. If it is for keeping, fix pounds | 


to a boll ; if tor.preſent uſe, four pounds; but 
_ obſerve; after you have maſhed your malt,torub 
your hops well, and maſh them in acooler, with 
a. pailful or two of boiling water, and let them 
ſtand till you put them into your copper with 
your ale wort, which boil quick half an hour; 
ſtrain ſome of it into the working vats, and o- 
ther veſſels, to ſcald them, which return into 
the copper again, and let it boil till the hour 
expires; then put it through the ſieve into the 
| | N 2 


| : - , .hourp then ſtrain it into your coolers, and 


48 
i 2865 The A R 1” F R V. BE 
Coolers, and putthebbpsinto theeopper again; 
u ich the ſmall beer wort; which doil-batf an 


throw ſome water: F ee pre- 


4 ſer vation of HE: 23% K 1226 $0001 


Set your . wk when it is blood. 
warm; in very warm weather it maſt be cold. 
Put abont four gallons into your working yat 
with a gallon of good yeaſt, and ferve' your 


na every four hours wich two large pailfuls 


of wort, till ĩt is all in. Put che ſettiiugs through 
a ſieve with a flannel cloth upon it. If your 
brew-houſeis cold, keep your working vat co- 
vered · When all the wort has been in twelve 
- hours, take off the yeaſt, and tun it, but be 
fure your caſks are thoroughly dry, well hoop- 
ed, and the cork roſined. Keep ſome for fill- 
ing up the caſks as they work. When they 
are done working, lay on the bungs lightly-a 
' fortnight; then put half a pound of hops well 
rubbed into each half hogſhead, and bung them 
_ cloſe, Cover the bung with lime mixed with 
blood, and hare a vent peg at the top of the 
reſſe] near the bung. a 


* 


To make ALEG A R. 


nn the ſtrong wort runs from the maſh 


F 
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before it-is boiled with hops. fill a clean anker, 
and chen it is -dlgod-werm; pur a pint of thick 
| Feaſt to it. When it is done working, paſte 
@ paper over the bung hole, and ſet it in the 
ſun or near the fire till it is ſour, 
hack! Kt 77 GA 1 


oo 27 Gooſederry VIA. 


ot err 


Two pecks of ripe gooſeberries bruiſed, 
| pur them into an anker, fill ic with water, let 

it ſtand 3. month; then put it through a ſieve, 
aud to each gallon of liquor put a pound of pow- 
der Fogar,. diffolye it, and put it into the caſk 
again, Set it near the fire, or in the ſan, gill 
it is ſour enough. 


511. 47% 


B Sugar VINEGAR 


"Taxi five. gallons of water, add fo pounds 

bol ſagar, ſet it upon the fire till it is almoſt rea- 
dy to boil, put it into an open veſſel, When 
it is almoſt cold, put to it a toaſt dipped in yeaſt, 
Let it ſtand two days to work, then put it into 
a barrel, and let it ſtand in the ſun, or near a 
fire, till it is ſour, | 


Gooſeberry WI X E. 


Bon twenty-four quarts of water with two 
N3 


ſetr it to cool- To fifty quarts of vpe amber 


| through a common ſie ve, and then a hair ſieve. 
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pounds of raiſins of the ſur balf au hour, and 


geooſeberries allow eighteen "quarcs: of water; 
pick the Teaves from them, bruiſe them, and 


when the water is quite cold put the gooſeber - 


ries amongſt ir; Let ir ſtand in a tub two days, — 


ſtirring it two or three times à day; put it 


To each gallon allow three pounds and a half 
of ſugar, which diffolve amongſt ir; with a pint 
of freſh ale yeaſt. Stir it well together and put 
it into an anker. See the cafk be full, and fill 
it up as it works. When it is done working, 
put in a quart of brandy, and half an ounce of 
ifioglaſs, infuſed in half a pint of rheniſh wine. 
Bung it cloſe, and let it ſtand three months, 
then bottle it, and into each bottle put a piece 
of lump ſugar. Run the thick throng a jel- 
| ly-bag. 

? N B Make red gooſeberry and currant 
wine the fame way, giving four pounds of ſu- 
gar to each gallon. Strip the currants from 
"Ro. > 75 g 
Always bave your fruit as ripe. as » poſe, | 
_ nc: in dry weather. | 


ww 1100 PE a s. 


Orange W INE 


TaxE the juice of fifty oranges ſtrained 
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| from the ſceds/ithe: rind of thirty or forty; | 
boi we galhens of water. with twelve pounds 
of ſugaty and ahret or four whites. of eggs, 
ſcum it till it is clear. When it is almoſt cold, 
pus in your jaice and rinds, and ſet it to work, 
with- a toaſt of bread ſpread with yeaſt, two 
days; ſtrain-Gut the rinds, and tun it, with the 
juice of ſix lemons made to a ſyrup, with one 


pound of fine ſugar, and tuo quarts of brandy; 
as it works, fill it up. When it is done work- 


ing add to it halt an ounce of iſinglaſt, infuſed | 


in half a pint of rheniſh wine; ſtop it cloſe 

three mont hs, then run it through a Jelly-bag, 
and bottle it, with a n of ſugar in 

ren 

dis 0 Branbleerry WII. 


emed n when full tipe und boil ſuch 

n quantity of water as you will have occaſion 
for an hour; when it is cold, to forty- fire 
quarts'of berries allow ſixteen quarts of water; 
bruiſe your berries, and put them into the wa- 
ter when it is cold; let it ſtand a day and a 
half, ſtirring it three or four times a day: Run 
it through a common ſieve, and then a hair 
ſie ve, ſqueezing the ſeeds as hard as poſſible. 
To each gallon of liquor give three pounds 
and a half of ſugar, which diſſolve in it, then 


When it is quite done with working, put in 


* 
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- put inco.it a pint of good ale yeaſt, and ſtir it 
well; put it into the caſk, and fill it as ĩt works. 


three pints of brandy, and half an ounce of i- 
_ finglaſs infuſed in ſome of it; ſtop it cloſe, and 
let it ſtand four months, then bottle it, with a 122 
ee eee ee u naval * - 


Birch Wa * 1. | 
| {Our n notch 1 bark of the bole 
ob a birch tree in March, let a veſſel receive 
it. A large tree will yield four quarts. When 

the ſap is two days old, to ten gallons of it put 

twenty-five pounds of ſagar, and four peels of 
Seville oranges, boil them half an hour, and 
ſcum it; pour it into a veſſel, and cover it cloſe 
to keep the ſteam in. When it is almoſt cold, 

put in a pint of ale yeaſt, ſtirring it every dax 
for ten days. Chop eight pounds of raiſins, put 
them into the caſk; fill it up, and let it ſtand 
till it has done working. Diſſolve half an ounce 
of ifinglafs in 2 quart of the ſame liquor, put 
it into the eaſk, ſtirring it well; then ſtop it 
cloſe, and let it ſtand eight months in a cool eel- 
lar _— _ Sens) $2288! 23550 


— 
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An Anker of Cowſlip' Wii E. 
ne aue 15 3408. HRS £t .- 
Tat twelve gallons of witer, twenty-four 
pounds of ſugar, fix whites of eggs well beat, 
pound of raiſins; ſetit upon the fire, ſcum it, 
and let ĩt boil an hour. When it is almoſt cold, 
pour it upon ten pounds of cou ſlips. When it 
is quite cold, put to it a fpoonful of yeaſt; Let 
it work a day or two, mixing the flowers well 
amongſt it once or twice a day. Strain it from 
e tun it. Put to it nine ounces- 

of the ſyrup of orange or lemon, and the juice 
and rind of ſix lemons. Put the dung in looſe 
two or three days, then bung it cloſe cight 
weeks, and bottle i it, 


Rain W W . 


To each gallon of cold water put ſeven 
pounds of Belvedere raiſins; pick the long 

ſtalks from them, and cut them. Let the wa - 

ter and raiſins ſtand in a tub ſix weeks, ſlirrigg 
it every day from the bottom; then draw it 
off, preſs the fruit, and tun it. Fil up the caſk 
as it leſſens. When it is done fermenting, put 
in a pint of brandy, bung it cloſe, and let it 


ſtand a year, 
N . 5 \ 
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To make VNA a 3 aher the Wine. 
Ir you wake half a hogſhead of wine, when 
the fruit is preffed, put ten galfons of water to 
ir, tet it ſtand a month, ſtirring it frequently; 

| train it, add four pounds of the coarſeſt ſu- 


gar to it/ eaſk it, and ſet it in the fon, with a 
85 tile over 7 the-bung-bole, till it is fours A 


4 " 
& a 
, 
* 
* Pg 
* 


Mix eight pounds of the beſt Joaf fagar 


Vith fix quarts of mountain wine, and the juice 


ive gallons of brandy; ſhake it often in the 


of ſix dozen of oranges and fix lemons, the thin 
rind of eighteen oranges and fix lemons, and 


caſk for ten days, and let it ſtand thirty days 
more unmoved. | 


M A D. 


Pur two quarts of the beſt honey to every 
gallon of water, boil it, ſcum it well, and ſtrain 
the fcum thrangh a flannel bag. When it is 
almoſt cold, tun it, and work it with a toaſt 
dipped in yeaſt, Cover the buog with clay, 
and let it ſtand fix months, It it is then fine, 
bottle it. 


Th A a οõẽ * * RY. TY 
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pon 1 pounds of as four gal» 
a of water, ſtir in. with" the honey fous 
whites of eggs well beat, ſtir-it till all the ho- 
ney is melted; boil ĩt an hour and a half, ſcum-- 
ming it all che time. When cold, work it with 
a toaſt ſpread with yealt Put into the caſſæ 
with it two nutmegs cut into pieces, a quarter 
of an ounce of mace/ half the quantity of cloves, 


four races of ginger ſliced; tie all theſe in a 


muſlin bag; put in alſo the peels of fix lemons. 
When it. is. done working, ſtop it eloſe ſix- 
months, then bottle it, 


as Aci for Punch. 


Bx aT unripe tull-grown gooſeberries, and 
ſtrain out the joice after it is ſettled Bottle 
what is clear, and ſet it in-a cool place uncork- 
ed for two or three days, to prevent the fer» - 
mentation. Cement the corks, or put oil on 
the top of the bottled liquor. 

An excellent Cz M EAN T for Bottles, 


MELT of rofin two pounds, bees · wax half 
N 6 


98 Tbe ART £'©0 olf 

a pound; put in of Spaniſh-brown one pound, 
of linſeed-oi} fix ſpoonfuls. Cut the corks cloſe 
to the bottles, and dip them in. When the ce- 


ment upon the corks is cold, repeat 57 ius 
Bal no air-holes W 85 


A 


- 


MAAXETIYOG TABL. 


—_ 


& 57 


By the P O UN D. 


EL 


105 4 witn + wht * 
2 | 15 : 4s , AKK. FT 
neee e 
1 * I o „ 4> $4 
25 4 © AO © OD „„ „ 8 
—4— * 4 ©0000 = . 2 
Leerer ener e 
3 Tis s . 
3 © 74k KJ g- e 
4244 * 222 
+> $5 $5 $0 $5 43% + = wm wat eee 
| * I wv wo nao 0&0 - e 
Z + | — * 2 
2 * 4 
m4=0>0>-0-40>-0- 0-0-0 $4 my wy Wy 2 ef bo we hg ot dt 
b AR hs . = 
wo LN | 
12 80 go d N N N 
„ee 2255 X 
; bs 3 ataulet 0 n 
Eu + „ & c 1 2 75 
28 * 0 "ys — — — © 
> 4>- 4-< $ >- „ 06000 0 
e 
Ae PET 2 N r- 
422Y 2 * N NN 


A 


{ 


TABL E. 


—__ n 5 ** 
MARKETING 


N * 
* * * 1 


£<5 


CSS 


BOO wWOmaeBonwomogonweowngso 
* 


"Y ©. 0.5 = & e N & IUHOW< 


my = we = m_— 4 wy 


© 0 0 2— — 
8 2 O 9 0 — cho 


28 e Fe 7 e fees Ka 


K 0 * 
renz zzzggf BA De 


— 

5 2 | een 

* . 43 1 28 . Jens m 00 2 2 wo 
2 | y as * . = es Be, 

FE | : * „ ene 22 

428.2 2 2 

e eee. erg e 

: V a VET <> NN F . * 

a 8. C 6 

engere Annen. on 


'Y 7 .= 2 


5 * 


1 e rere 


* 
* 


EPE „ TR I ne 


* 


ac www 


o © © > 


© 0.09 > » 


ens 


1 N D E X. 


WR s 96 
| — Water 99 
CID for PT 275 1 Beef buttock boiled 2 


Alegar to make 2638 y — Rump boiled ib. 
Angelica candied 2464— Briſket boiled ib. 


Apricots preſerved 2453 —— Roaſted 19 
Artichokes 66 — Cold ſtewed 33 
—— Bottoms fricaſeed 160 —— Steaks ſtewed 55 
X dried 16 —— Fried ib. 

— fried id Brofled '56 
Artibieial aſſes milk 977 — Rolled 158 
aſparagus 667 — Inſide of a firloin 

wy 6 . forced 157 

B 1 — Rump ſtewed 166 

. | $—— Collared. 195 

Bacon to make , 264—— Potted 183 
— An excellent metho- gy —— Water 91 

for curing 172 4 Beet root pickled 261 


Barberrics preſerved 9 49 
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| n 1 4 1.5 ti * x A a. "eg | 
| 2 Black cabe to abe 246 FOurp ſew 22 103 
1 2 bsfipor lens rr Fan 


2 ge: / Matar Bo > wh 
Neth — or chicken e mate, 1 
| . ee, Nr wg 6 wm 
a P2227 | 
— on 2 0 ICS. EM 8 
— * 1 
5 ee ib. — Morella preſerbed w. 
„ 9. nenn | 
and ſtalks green 241 
cakes car# 327 


& %- v3 fd 


. 


* c ö * , 1 
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CABBAGES. and young | wy Lemon ib. 

ſprouis 61 EChickens boiled 9 
— Red pickled © 261Þ-— Boiled with cellery 

Cake an excellent'rich 251 ſauce 7 16 


4 —— Rich made in the $—— Roallecwith force. 
| 2524 ment and cucumbers 48 
* 2 . 


- scotch 
38 3 Ste wed a” 
. — And tongues 
155 les pickled 
17% cod freſh boiled 
12 Crimped dreſſed 123 
62 — — Head boiled ih. 
Garpsa brace of ſtewed 100 Stewed _* 124 
| | r— Fried 1023— Sounds tp fricaſee Ng · 
1 — Baked d To dreſs ib. 


Ducks boiled with onions 14 | 


—— Stewed with green 
15 
_— Wild oriame flewed16 
—— Roaſted 42 
— $tewed 170 
— Wild a good way 
'Y ofdreſing 27 
y Pumplings yeaſt 205 
| — vet . 
| — Apple 206 
| | 
| — Mangoed | 2065 a #4 Th 
| Currants preſerved 244 Li TING id. 
} Cultards almond. 228 — colared a 174 
5 —29— Potted 180, 185 
0 ess with ſpinage or 
"x D. | brocoli 138g 
. ec ts AIY e toaſt | 186 
? Daus one preſerved 2437 Balls to make 141 
Directions for boiling 17 Buttered and bro- 


eng 1771 coli 186 


1 ; SY f 


= * . 


; Egg foup-" Sog 1 1 P 
IPA” Fricaſee ut | . for, — = 
OS ONE bl 2 ak | D eee — _ 


Fiew try A n b 130 
Flounder boiled 93, 111 


— $tewed: „ bg Which may be 

rid 1 drawn in an oven, ib. 
Flummery calf- ſoot ob 3 for N | 
Force meat balls 1 145 — For foups, &c. 77 
Fowls roaſted 4 feen, gooſe roakted, | 35 
— Marinated 80 * Peaſe | Gasen 67 
— Cold toſſed upwhiteg2$- © 3 IR. p 
—— Roaited with chef: 7 Hl 
NT a | 12 Hanpocks boiled 124 
French beans 65 — Broiled: _ 125 
3 11 Ra ooed” 3 Fried. id. 
Franck beet eee 
Fricaſte white to make 151 — eg? ; * 
— E —— Mutton” 28 

6 $ Hare roaſted 


Goo boiled 124 — Lardedwithbaconzn 
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to make ſweer uben gun 
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Haſh calt's head brosn 46] Lirks roafted* 


— en 1207 


Loaf boiled 
Lobſters roaſted 
—— Buttered 


„ 
FTMAc gart babed 
$i) — Bolled 
'$— Broiled | 
Jes Wanne 2537— Dried 
Jelly cream 232 
—— Calf foot 235 Mock Turtle 
— Corrant ib, Moon Shine. 
f N 1 Muffins 
e ""$ Muicles ſtewed 
; 7 — pickled 
Boraras 2 92. Muſhrooms ſte wed 
Fricaſeed 
L 3323 
7 + —— Pickled 
Laus leg boiled af —— catchup 
— Head dr- fed . — Powder 


— Forced leg tor boil- T Mut:ou leg boiled | 


ung 61 — Haſhed 


- „ » o 


I: * TY 5. R X. | | 
eee — 2503-72499 23; 
ausm brag cream 1. 
dle roaſted.» - boile& | 23 


Oierzzs ſtewed 134 
— Ragoned 125 $— | 
— Scalloped ib. Pheaſants roaſted | 
D Pickled TE 263, 264 | | 
Onions pickled _ . 
r whole 
1 248 | 
—— Skins . ib. — Broiled 

| >= Chips candied 250} —— Fricaſeed 


Octolans roaſted; . 51x $___. potted 
Ox head baked | | 1125 roalted 
— Palates ſteyed - 54k — Baked 
| ge In jelly 
; =o Collared 143 


1211 
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191 1 
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TINT. 
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Pigs petty-toee dress 6g $;Pudding usb _ 
Pike roaſtelll Baked manna”" 
—— Boiled. ana: sure Abbes 
— Broiled ©: 7 
—— Potted IE Ih! 1616 | 


Movers routed 424 
plumbs refirved 7 Ps: Gs 
— Large white pre- 
ferved 242 
— Dried 243 


— "Preſerved green 245 
Pork pickled boiled 13 
— Stuifed leg boiled 14 — Apple 


n, 1 


5 Scalloped 199 3 — Black - 206 


Pudding for a hare 30 —— White 207 
——— Plain | 191} — Lancaſhire 208 
— Batter ib, Y Pye ſweet veal or lamb 211 
— cad 1921 — Lamb or veal 212 


| — Quaking f ib. 7 — Calf. feet 8 ib. 


—— Bread and butter ib $ — Beef ſteak 213 
— Marrow 193Þ — Pigeon . 214 


; ib.$8almagundi - 34 

2204 8aleop *'- © 96 
e pickled W 
2212 8 418 


ib. $—— Boiled hard 119 
ib. 4— Mellow and j juicy 120 
; Baked * 121 


2— Collared 175 
77 | 1— Potted | 181 
Quairs roaſted 514 Sauce bread for a pig 24 
or boiled chickens 72 
For a haunch of 

| ts veniſon | 75 
RAir boiled with + Oiſter for either 


R 


—— Roaſted 13% —— Muihroom for ip 
Cold dreſſed 1 327 ſorts of white fowls 164 
—— Stewed 168% —— White cell ry, for 
Raſp · berry jam 244 either roaſted or boil- _ 
Raw fruits to pickle all ed fowls _ ib, 
together 2 5387 ba Brown cellery 165 


Ruffs and reeves roaſted 52 1 For fowls ib. 


'Rul+s for making ſoups 71 + 1 Lemon, for boiled 
—— Made diſhes ga + fowls 166 


. : 2 »- 
1" a OO. 1 © 


—— Kipperedtodreſs 122 


_ onions 144 fiſh or boiled fowls 136 
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4 SET 1 2 * | "Ip 
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i * | hs 10 Tacrs : Sow: 2 2 
— Orange 224 
7 65 Tench ſewed,. . 1056 
4 — Boiled N 106 
„ 4 Baked 106, 107 
32— Roaſted _.- ib. 
I 12 $ —— Fried EIN 108 
— Fried, 1132 ro keep meat hot 66 
= Fricaſeed white 157 4 Tongue boiled 13 
Soup rich giblet .: 200+ —— Out of the pickle 14 
7 — Very good 794 — Forced 136 
g ' — Green peaſe with - $ Cripe roaſted & 1 34 
N out meat ib. 4— Fried with batter ib. 
2 — Rice _ $4— Stewed _ 35 
1 — Meagre ib. 4 Fricaſeed 1 52 
- eva 812 Crifles _ 230 
* —— White 8324 Tronts fried 417 
Barley ib 2 — Bild ' ib. 
„ — White vermicelli 834 — Baked 1b. 
d Onion 8.;+ — Collared 174 
| — Hare ib. — Potted 183 
5 n 36 Truffles and morells 
6] — dier 87 prepared for made 
— Crawfiſh 88% diſhes 146 
” — lobſter 89 ” Turbot boiled 128 
— Bread 98 Turkey ſtewed in celle= 
Spinage | 2 ry ſauce SS £3 
b. Scurgeon freſh boiled 129% —— Roaſted 36 
f V. ſtd ib. ld 3 
6 | Syllabubs whipt 2309 Dreſſed 166 
* ——— From the cow ib. 1 stewed 167 


6 B 


: — Fried , — . + | 
— —  Cald 6 * . Sh 
* : 
white | „ Warergruel | 


X ; _—_— = „ 


— 10 make a 85 2 Whitings boiled. i, 

© rendine 20 222 Wes „ 
— Cutlets 57 Vine loved for hang 
— Scrag boiled 91 2 Gooſeberry 269 
— or fowl minced. 947 — Orange 
— Breaſt ragooed | 147 2— Bramble- berry 
— Collared 149% — Birch . 
— Pockets to make. 1 $03 — Covſlip_ 25 
—— Neck ragooed 1342 — — Ra'ſin 
veniſon haunch boiled 12 Woodcocks wy 
—— Roaſted, | 


——__ — 2 


